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ADVICE TO YOUNG WIVES! 4 
OU 
If your cakes don't come out of the l 
oven like the cakes mother used to I 
make, don’t despair—get the next i 

lot at Busbys— Your hubby will be 1 
pleased. UU 


BUSib won a 


“THE STORE WITH THE FRIENDLY WELCOME” ff 
Manningham Lane, Bradford. 4H 
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Mrs. George Walker, 
The Lady Mayoress of Bradford, 
1931—82. 


DUNDEE CAKE. 


6 ozs. butter, 6 ozs. sugar, 8 OZS. 
flour, 60zs. currants, 40zs. sultanas, 
3 ozs. stoned raisins, 2 ozs. mixed 
peel, 1 oz. chopped almonds, grated 
rind of quarter of a lemon, little 
nutmeg and cinnamon, 4 teaspoon- 
ful baking powder, 2 eggs. 

Cream butter and sugar together, 
add the eggs and beat well. Mix 
in the flour and other ingredients 
and see that the mixture is not too 
moist. Sprinkle a few almonds on 
the top of the cake and bake in a 
moderate oven for about 2 hours. 


Mrs. J. W. Longley, 
Lady Mayoress-Elect of Bradford, 
1932—83. 


VEGETABLE MARROW 
PRESERVE. 


Peel and take out pips of as 
many marrows as you wish to 
preserve, cut into’ short thick 
pieces, to 4 lbs. add their weight 
in sugar, the juice of 2 large 
lemons. The following put into a 
muslin bag, 1% ozs. best ginger 
(bruised) aS much cayenne as will 
lie on a shilling. With the peel of 
the lemons boil gently for 2 hours. 


AN INVIGORATING TONIC. 


Gill of black beer, gill of tent 
wine, gill of old beer, 64d. bottle of 
bovril, 4 lb. demerara sugar, 4 cup 
of boiling water, if not objected to, 
_a wine glass full of rum is a great 
improvement. 
and bottle. 


Miss D. M. Horne, 
Lady Mayoress of Bradford, 
1928—29. 


HONEYCOMB MOULD. 


1 pint milk, < oz. gelatine, 2 ozs. 
sugar, 2 eggs, 4 teaspoonful vanilla 
essence. 

Dissolve the gelatine in a little 
of the milk. Stir this over the fire 
with the yolks of eggs (beaten), 
milk and sugar. Allow the mixture 
just to come to the boil. Take off 
the fire and when cool stir in the 


Mix well together 


stiffly beaten whites of eggs and 
the vanilla. Pour into a mould to 
set. 


Mrs. Thomas Sowden, 
Lady Mayoress of Bradford, 
1922—23. 


RICE CAKE. 


+ lb. butter, 4 Ib. flour, & Ib. 
ground rice, 1 lb. moist sugar, 8 
eggs. 

Mix all the dry ingredients to- 
gether. Beat butter to a cream. 
Mix all together, then add eggs and 
beat for 20 mins. with the hands. 
Bake nearly 2 hours. ; 


Mrs. Abram Peel, 
Lady Mayoress of Bradford, 
1916—17. 


SANDWICH CAKE. 


2 eggs, 4 ozs. butter, 4 ozs. sugar, 
4ozs. flour, 1 teaspoonful baking 
powder. 

Method.—Cream sugar and butter, 
add eggs, then flour and baking 
powder. Bake in moderate oven 
for about 4 hour. 


Mrs. Fred Foster, 
Lady Mayoress of Bradford, 
1912—138. 


ILKLEY PUDDING. 


> Ib. flour 3 O7s.) butte, 2 Ozee 
sugar, 2 eggs, 6 tablespoons milk, 
3 teaspoons baking powder, pinch 
of salt. 

Beat butter and sugar to a cream 
before adding the other ingredients 
pour into greased mould and steam 
1% hours. Serve with plain sauce. 


RED CURRANT JELLY. 
1 lb. fruit, 1 gill water. Boil 3 
hour. Strain. 
1 lb. sugar to 1 pint liquid. Boil 
3 hour: , 


Miss HK. H. Moorhouse, 
Lady Mayoress of Bradford, 
1911—12. 


QUEEN CAKES. 


1 lb. Grozs? flour, I lbesusar Ib; 
butter, 2 ozs. lard, 8 eggs, grated 
rind of a lemon, currants, 2 tea- 
spoons baking powder. 


LILILILILILILIE SL 
OU III IIT 


Miss J. Eyles. 
A SAUSAGE DISH. 


Roll 1 lb. sausage in thin rashers 
of hai, 1 lb. ham required. Place 
in a baking tin, slice 3 lb. tomatoes 
and place over the top. 

Beat 2 eggs in a cup of milk, 
pour over the whole, season with 
pepper to taste. 

Bake in the over for 3 hour. 


Mrs. Keighley. 
A TASTY DISH. 


2 pork chops, 2 apples, 2 onions, 
2 large potatoes. 

Cut chops into 4 pieces, put in a 
small greased pie dish and sprinkle 
over a little dried sage, slice apples 
and onions and lay on top of the 
chops adding a little stock or water, 
then slice and add the potatoes, 
and season with salt and pepper. 
Cover with a greased paper and tie 
down. Bake for 13 hours in a 
moderate oven. 


Mrs. Banister. 
BAKED HALIBUT STEAK. 


2 steaks halibut, 13” thick, thin 
slices bacon, bread crumbs, 1 lb. 
potatoes, egg yolk. 

Soak the fish in the following for 
about 4 hour, turning 2 or 3 times. 

2 tablespoons melted butter, 2 
tablespoons lemon juice, 1 teaspoon 
onion juice, salt and pepper. 

Method.—Place layer of bacon in 
greased tin, then fish and layer of 
bacon on top. Bake in moderate 
oven for about 30 mins. A few 
minutes before it is ready remove 
top layer of bacon and cover with 
bread crumbs. Replace in oven to 
brown. Boil and mash potatoes, 
add egg yolk and butter and a little 
tomato sauce, mix well, put through 
forcing bag, brush with white of 
egg and brown a little. Lastly, 
pour over hollandaise sauce and 
serve. 


Mrs. E. Bower. 
BAKED TOMATOES. 


Chop onions as if to fry and mix 
with bread crumbs according to 
quantity required. Peel tomatoes 
after holding in boiling water a 
few seconds. Place a piece of 
butter in bottom of a pie dish then 


SLILILILILILILILILILILIL IL IESE IE 
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of bread-crumbs and to- 
matoes alternately, season with 
salt, pepper, place butter on top 
and bake in a slow oven 1 hour. 


a layer 


Mrs. Geo. Shillington, 
Mrs. W. Hiles. 


BAKED SWEETBREADS. 


Soak sweetbreads in lukewarm 
water to which has been added 1 
teaspoon vinegar, for 2 hours. 
Then throw them into _ boiling 
water and simmer gently for about 
10 mins. until they are firm and 
round, but not hard. Take out and 
put into cold water for about 10 
mins. then wipe quite dry and 
allow to get cold and they are 
ready. 

2 sweetbreads, 3 ozs. butter, egg 
and bread crumbs, a few small 
pieces of bacon. 

Prepare sweetbreads as above, 
then cut across in slices about 1” 
thick. Dip in ere. and) sbread 
crumbs, sprinkle with clarified 
butter then roll in crumbs again. 
Make 2 ozs. butter hot in dripping 
tin, put in Ssweetbreads and bake 
in a hot oven, basting well until a 
nice golden brown. Bake slices of 
bacon in another tin, when done 
dish up. Sweetbreads and bacon 
alternately. Serve with gravy 
poured round, not on. 


Gravy—3s oz. butter, 4 oz. flour, 


Brown butter and flour together 
in a saucepan—do not burn—add 
stock, stir until it boils, cook well 
and add lemon. and seasoning. 


Mrs. “I. Lambert. 
BATTER TO FRY FISH CRISPLY. 


Mix flour, pinch of salt, pinch of 
carbonate of soda, with water 
(thicker than Yorkshire Pudding 
batter) dip pieces of fish in, and 
fry in boiling fat. 


Mrs. F. Hartley. 


BEAN AND TOMATO PIE 
(Vegetarian). 


Soak 1 lb. of butter beans over- 
night, and cook them slowly 24—3 
hours along with 1 or 2 onions 
finely chopped. Season with salt 
and pepper, a little Marmite and a 
lump of butter. 


Drain off the liquid, and allow 
the beans to cool a little. Place 
half in a piedish, then a layer of 
tomatoes, skinned and sliced, cover 
with remainder of beans, another 
layer of tomatoes, and place a 
fairly thick, short crust on top. 

Bake from 4 to 2? hour, and serve 
with the liquid heated up again. 
Sufficient for 5 or 6 persons. 


Mrs. A. Hodgson. 
BEEF BRAWN. 


1 lb. steakbone or inlift, 1 Ib. 
ham, 2 eggs, 4 ozs. breadcrumbs, 
pepper and salt. 

Method.—Mince meat, add bread- 
crumbs and bind together with egg. 
Press into a basin and steam for 
3—4 hours. 


Mrs. W. Bowler. 
BEEF GALANTINE. 


1 lb. beef steak, 1lb. raw ham, 
3 lb. breadcrumbs, 2 eggs, salt and 
pepper. 

Mince ham and steak, mix with 
other ingredients, roll in a floured 
cloth and steam 4 hours. 


MrsseNeeke, Gledhill: 
BEER SMOUED: 


1 lb. steak, 4 lb. lean ham, 4 ozs. 
breadcumbs, 1 egg, a little water, 
pepper and salt. 

Method.—Put the raw meat 
through a mincer, mix with bread- 
crumbs and egg, etc. Put into 
mould and steam for 2 hours; turn 
out when cold, and it is ready for 
use. 


Miss Popplewell. 
BEEF RECHAUFFE. 


2 lb. cold beef, 1 small tin peeled 
tomatoes, 2 onions (small), 1 tea- 
spoon flour, seasoning, 13 Ibs. 
potatoes, milk, margarine or butter, 
1 or 2 fresh tomatoes for garnish- 
Ine: 

Method.—Peel and mince onions, 
put them into a saucepan with a 
little fat, and cook until tender and 
just lightly coloured, drain off the 
fat. Add contents of the tin of 
tomatoes, and thicken the mixture 
with the flour smoothed in a tea- 
spoon of water. Boil for a few 
minutes stirring it, take off the gas 
and allow to cool slightly. Mince 


the beef, mix with the tomato and 
onion and season it. Mash the 
boiled potatoes up with butter and 
milk, and put a thin layer in the 
bottom of a pyrex dish, then put in 
the meat mixture and lastly, heap 
the remainder of the potatoes on 
the top, to form a border. Pug 
into the oven and make hot and 
brown. Garnish the centre with 
quarters of fresh fried tomato. 
(Sufficient for 4 persons). 


Mrs. Ogden. 
BEEF ROLL. 


1 Ibs steak, 45 lb: ham; 6° ozs. 
bread-crumbs, 1 raw egg, salt and 
pepper. 

Mince meat raw, add_ bread- 
crumbs, seasoning and lastly egg 
well beaten. Mix and roll on a 
floured board, into a thick roll. 
Tie in cloth and steam 3 hours. 
Cover with bread-crumbs. 


Mrs. Claridge. 
BEEF ROLL. 


z lb. lean steak, 4 lb. lean ham, 
1 egg, 2 slices bread 1” thick made 
into crumbs, salt and pepper to 
taste, 4 cupful of water. 

Mince the steak and ham, and 
mix all ingredients well together. 
Put into a well greased 2 lb. jam 
jar, cover with greased paper and 
steam for 23—3 hours. Turn out 
and roll in browned bread-crumbs. 
Serve cold. 


Mrs. J. Huntington. 
BEEF ROLL. 


1 lb. beef, 4 lb. ham, 1 egg, salt 
and pepper to taste. 

Method.—Mince the beef and 
ham finely. Add the egg and sea- 
soning and mix well. Roll tightly 
in greaseproof paper and a cloth 
then boil from 3 to 4 hours. Allow 
to stand in water until cold. 


A Friend. 
BEEF ROLL. 


1 lb. minced beef, 4 lb. ham, 3 lb. 
bread-crumbs, 2 eggs. 

Mix beef, ham and bread-crumbs 
together, drop in the eggs whole. 
Salt, pepper and mace to taste. 
Roll very tight in a cloth and steam 
for 3 hours: When cold roll in 
baked bread-crumbs. 


Mrs. A. Greenwood. 
BEEF ROLL. 


1S 1 be tailsdrittel sibs ham eee lb: 
bread-crumbs, 8 or 4 eggs, pepper 
and salt. 

Mince meat and ham raw, mix 
bread-crumbs and seasoning, beat 
up eggs and mix with other ingre- 
dients. Roll in a cloth and steam 
3 hours. 


Mrs. Harper. 
BRAWN. 


2 pig’s feet, 1 lb. shin beef, 4 lb. 
smoked ham. 

Cover with water and stew 
gently from 6 to & hours. 

Season, then put on a large dish 
and chop a little before putting 
into a mould. 


Mrs. Leach. 
BROWN SAUCE. 


2 onions, 1 tablespoon of flour, 
3 pint of hot water, 1 oz. butter. 

Chop the onions, fry and brown 
in butter, add flour and water, and 
stir till it thickens, season to taste. 


Mrs. G. Shackleton. 
CHEESE DISH. 


3 ozs. bread-crumbs, 3 ozs. cheese, 
2 eggs. 

Butter a dish. Then put in one 
layer of bread-crumbs, and one of 
cheese (alternately). Pour over 2 
well beaten eggs and as much 
boiling milk as it will absorb. 

Bake about 20 mins. and serve 
hot. 


Mrs. W. Briggs. 
CHEESE AND ONIONS. 


141b. onions, 4 lb. cheese, pepper 
and. salt, 1.oz. butter. 

Cut onions up finely and put into 
a pie dish, add pepper, salt and 
butter, also cup of cold water, 
cover with greaseproof paper and 
cook in moderate oven until onions 
are cooked, shred cheese on top 
and replace. 


Mrs. Fancourt. 
CHEESE PATTIES (Hot). 


Line some patty pans with rough 
puff pastry and fill with the follow- 
ing mixture. 


2 oz. fine bread-crumbs, 1 egg, 
1 tablespoon milk, 2 tablespoons 
finely grated cheese, 1 teaspoon 
butter, 1 teaspoon made mustard, 
% teaspoon salt, 4 teaspoon pepper. 

Mix very well, place the patties 
in the oven and bake until a pale 
brown. Serve at once. Enough 
for 3 or 4 persons. 


Miss M. Child. 
CHEESE SOUFFLE. 


4 oz. butter, 14 ozs. grated cheese 
(Parmesan), + pint milk (good), 
4 oz. flour, 2 eggs, salt and pepper, 
little cayenne. 

Melt butter, add flour, make into 
smooth paste, adding milk gradu- 
ally, stir till it boils and cook well. 
Add beaten yolks of eggs to panada 
when cool, also cheese and season- 
ings. Fold in stifly beaten whites 
and pour into prepared greased 
dish or soufflé cases. Bake in very 
hot oven for 20 mins. till set, and 
serve very hot at once. Garnish 
with parsley, and red pepper. 


Miss M. D. Turner. 
CONVENT EGGS. 


2 hard-boiled eggs, 4 oz. butter, 
1 tablespoon flour, 4 small onion, 
3 pint milk, salt and pepper. 

Slice the onion thinly and cook 
in butter for 10 minutes, without 
browning. Add flour and then the 
milk gradually. Stir till boiling 
and boil for 8 minutes. Cut eggs 
in halves or slices and heat in the 
sauce. Lift the eggs on to hot 
dish and pour the sauce over. 
Garnish with fried or toasted bread. 


Miss A. Shackleton. 
CREAMED HADDOCK. 


3 lb. finnon haddock, 3 lb. toma- 
toes, 1 gill milk, (2 ozs; butler, 
2 ozs. flour, salt and pepper. 

Method.—Cream butter in pan 
and add_ flour. Then add milk, 
drop at a time and mix to sauce. 
Put on stove in pan and stir until 
thick. Then add skinned tomatoes 
and haddock (flaked). Pure this 
pan in another pan of boiling water 
and steam. 

Serve with toast or potatoes. 
Garnish with parsley and lemon. 


Mrs. R. Petty. 
CREAMED HADDOCK. 


1 lb. finnon haddock, 4 lb. toma- 
toes, 2 ozs. margarine, 2 ozs. flour, 
+ pint milk, salt and pepper, lemon, 
parsley, toast. 

Make thick sauce of flour, milk, 
and margarine. Put haddock and 
tomatoes in boiling water for 3 
hour. Flake fish, cut up tomatoes, 
and add sauce. Put into double 
pan and simmer for 45—60 mins., 
stirring occasionally. 

Serve hot on toast and garnish 
with parsley and lemon. 


Mrs. H. Shaw. 


CREAMED PEAS AND SHRIMPS. 
(or Prawns). 


Make a thick butter sauce (white 
sauce) add salt, pepper and small 
quantity of mustard. Strain tin of 
Shrimps (or prawns) and chop 
roughly. Strain tin of peas, add 
both peas and prawns to sauce and 
thoroughly heat. 

Serve on toast or crackers. 


Mrs. G. Andrews. 
FISH SOUFFLE. 


1 whiting, 1 oz. flour, 1 egg, 4 oz. 
butter, 4 gill milk, 4 gill cream, 
pepper and salt. 

Wash and fillet whiting. Take 
about a 4 lb. and chop finely. Melt 
butter in a pan, add flour, and cook 
a little. Add milk gradually and 
stir till boiling. Cook the mixture 
until it leaves the sides of the pan. 
Put the mixture with the fish and 
pound well, add beaten egg and 
cream and stir very carefully. 
Season and rub mixture through a 
wire sieve. Put into greased 
moulds, cover with a greased paper 
and steam slowly for 20 minutes. 
Turn on to a hot dish and serve 
with white sauce. 1 lb. chicken 
can be used instead of fish. 


Mrs. Chanter. 
HAM AND BEEF ROLL. 


Ingredients.—1 lb. ham, 1 Ib. 
beef, 6 ozs. bread-crumbs, 2 eggs, 
salt, pepper (a little onion if liked). 

Method.—Mince beef and ham, 
add crumbs and eggs, season. 
Knead with hands and form into 
roll. Put into a well floured cloth, 
sew up and tie the ends as tightly 
as possible. Boil for 2 hours, when 
done sprinkle with bread-crumbs. 


Mrs. F. 8S. Edwards. 


EICER IaO reno eA Kee Wie 
PINEAPPLE. 


4 lb. fillet steak, 4 or 5 rounds 
pineapples, fat, seasoning. 

Beat out steak with back of 
wooden spoon, cut meat into 
rounds with a cutter same size as 
pineapple round. Place meat in a 
greased tin with a dessertspoon of 
dripping. Cover with another 
greased tin. Bake in a quick oven 
for about 3 hour, basting meat 
occasionally. When meat is almost 
ready place in rounds of pineapple. 
Replace in oven long enough for 
pineapple to absorb juices of meat. 

Serve on hot entreé dish with 
one round of meat placed on top of 
a round of pineapple. 


Mrsa Bali 
FRENCH EGGS. 


4 hard boiled eggs, 4 lb. sausage 
meat, egg and bread-crumbs. 

Shell eggs and thickly coat with 
the meat then dip in beaten egg 
and bread-crumbs and fry in deep 
fat until brown. Serve hot with 
brown gravy. These are very nice 
cold with a salad. 


MrowGe EH lurner: 
HAM CROQUETTES. 


8 ozs. cooked ham, 3 ozs. cooked 
rice, 1 oz. butter, 1 egg yolk and 1 
whole ess sigoz. our, 42 2iLlemilk: 
a little shredded onion, salt and 
pepper and a little sage. 

Melt the butter, add flour and 
stir well, then gradually add the 
milk and cook until it thickens, 
then add the minced ham, rice and 
egg yolk and onion. Season with 
salt, pepper and sage. 

Rinse a plate with cold water, 
then spread on mixture, when cold 
form into rolls, egg wash and dip 
in bread-crumbs, fry in hot fat till 
brown. Serve on toast or with 
tomato sauce. 


Mrs, Eo Siddons: 
KIDNEYS ON TOAST. 


Melt 1 oz. butter in a saucepan, 
add 1 tablespoon of flour, blend 
together, then add 1 teacupful of 
water, blend again and add 2 
sheep’s kidneys and one _ small 
onion both cut fine. Simmer 1 
hour. Serve hot on _ slices of 
buttered toast. 


Wb gS, WE, AMOK), Wibec Ale Deby UMC ol, 
Miss: Hy Wield, Mrs: GA Field: 


JUGGED HARE. 


Fry panful onions, mix 3 table- 
spoons flour with pepper, salt, 
mixed herbs, and well rub into 
joints of hare, washed or wiped. 
Put fried onions with pepper, salt, 
12 peppercorns, teaspoon mixed 
herbs, 2 bay leaves, sprig parsley, 
2 pints boiling water in large stew- 
pot. Fry each piece of hare, well 
wash head, liver, ete., and add to 
onions. Cover with boiling water 
and simmer 2 hours. 

Blend flour mixture with water 
or butter and thicken the gravy. 
Simmer 4 hour, lift pieces of hare 
out and strain the gravy. Return 
to stewpot and add 1 tablespoon 
red currant jelly, lemon juice, and 
4 cup claret or port wine. When it 
comes to the boil, add forcemeat 
balls, for last 4 hour. Time to 
prepare, cook, and serve, about 4 
hours. Serve with red currant 
jelly and forcemeat balls. 

Year old birds done (whole) like 
this are delicious. 

Forcemeat Balls. 

4 ozs. bread-crumbs, 2 teaspoons 
dried herbs, 2 ozs. shredded suet, 
grated rind of 1 lemon, 2 dessert- 
spoons chopped parsley, pepper, 
salt, 2 eggs. Mix well. 


Nese Tunral 
LIGHT FISH PUDDING. 


Ingredients.—6 oz. cooked fish, 
1 oz. bread-crumbs, 4 gill milk (4 of 
a pint), 4 oz. butter, 1 egg, Salt and 
pepper, little ground mace, 3 pint 
thick sauce. 

Method.—1. Flake the fish finely, 
removing skin and bone. Zee e 
the bread-crumbs to soak in the 
milk. 3. Mix together in a basin, 
the fish, crumbs, milk, melted 
butter and egg with seasonings, 
mix them thoroughly and turn them 
into a buttered mould. Cover with 
buttered paper and steam for 1 hr. 
Serve coated with white sauce. 
Sauce. 

fe ozsnour 1-oze mare .or putter 
4 pt. milk, (anchovey ess., chopped 
parsley, or a hard boiled egg) these 
flavourings are not necessary with 
the pudding. 

(a) Melt the butter in a.sauce- 
pan and add to it the flour, mixing 
them thoroughly together. 

(b) Add the liquid gradually, off 
the fire, and when smooth return it 


to the fire and boil it well for 5 
minutes, stirring continuously. 

(c) Just before dishing add the 
flavouring if liked. 


Mrs. B. Atkinson. 
LIVER AND BACON. 


1ipbwecalrs liver, es. 1b. estreaky 
bacon. 
Stuffing. 

1 onion, 3 tablespoons’ bread- 
crumbs, 1 teaspoon chopped pars- 
ley, almost 4 teaspoon thyme and 
marjoram, 34 teaspoon salt, little 
pepper and nutmeg. 

Slice the liver 4 inch thick and 
lay it in a roasting tin. Cover with 
the above stuffing then put a slice 
of bacon over each piece. Pour 
round (not over) 4 pint cold water. 

Bake slowly 1 hour, then make a 
thickened gravy. 


M. Stirk: 
LOBSTER PIE. 


1lb. mashed potatoes, 1 large tin 
of lobster, 4 pint white sauce, 3 oz. 
butter, little sauce, pepper, lemon 
juice and little milk. 

Chop the lobster, add to the 
white sauce with seasonings. Mix 
well together. Place in the bottom 
of a greased pie dish. Mash the 
potatoes with butter and milk. 
Spread over the top of the lobster. 
Bake in a hot oven until brown. 


Mrs. W. EH. Hodgson. 
MEAT MOULD. 


1 lb. lean beef steak, 6 ozs. ham 
(fairly lean), 4 ozs. bread-crumbs, 
1 onion stewed in milk until tender, 
1 egg (well beaten) pepper & salt. 

Mince the steak & ham together, 
add bread-crumbs and _ seasoning, 
mix all together with the egg and 
milk. Steam about 2% hours. 


IF bo 


Mrs. J. Campbell. 
MEXICAN EGGS. 


Ingredients —2 hard-boiled eggs, 
2 raw eggs (seasoned), 4 teaspoon 
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chopped parsley, 4 teaspoon curry- 
powder, 4 pint warmed milk. 

Method.—Butter the inside of 
Pyrex or any other dish. Whisk 
raw eggs and seasoning until well 
mixed. Pour .on to.these, the 
heated milk. Slice the hard-boiled 
eggs and arrange in buttered-dish. 
Next, pour over the egg and milk 
mixture. Set in the oven and 
serve. 


Mrs. Brame. 
MOCK CRAB. 


1 large tomato, 4 ozs. cheese, 
1 large onion, 4 ozs. butter, 1 egg. 

Grater the onion into saucepan. 
Add butter and boil 10 minutes. 
Grater tomato and cheese, and add 
egg to the mixture. Simmer for 10 
minutes. Pour in glass mould and 
allow to cool. 

Excellent for sandwiches and 
can be eaten hot or cold. 


Mrs Cas tuart) Hall: 
MOCK CRAB. 


1 round lettuce, salt and pepper, 
mixed mustard, 1 egg, vinegar, 3 lb. 
cheese, 3 tomatoes, salad oil (if 
liked) chopped parsley. 

Method.—Pick over the lettuce, 
wash well and drain. Skin 2 of 
the tomatoes then mash to a pulp. 
Grate cheese and mix with tomato 
pulp. Boil egg until hard, remove 
shell and cut in half and take out 
the yolk and chop the white. Rub 
the yolk through sieve, add cheese, 
etc., season with salt, pepper and 
mustard. Add vinegar and salad 
oil (if liked) to mix to a stiff paste. 
Arrange on a dish and garnish with 
chopped white of egg and finely 
chopped parsley. Serve a_ border 
of lettuce leaves round, with half a 
thin slice of tomato placed in each 
leaf. 


MUPS, TEliteSic. 
A NOURISHING SOUP. 


An excellent soup for’ cold 
weather may be made as follows— 

Place a_ fair-sized shank of 
mutton in 3 pints of cold water, 
A200 suesintalleonion.. 2 or 2 sticks of 
celery, and seasoning to. taste. 
Cook slowly for 4 hours and then 
strain. Make a white sauce with 
14 ozs. of butter, 1 oz. of flour, and 
4 pint of milk. Stir until it boils, 
and then cook for 5 minutes. Now 
add the sauce to the stock, re-heat 
to boiling point and serve with 
sippets of toast. If desired, the 
yolk of an egg beaten with a little 
milk may be added just before 
serving, to give additional flavour. 


Mrs. C. Foster. 
OYSTER PATTIES. 


1 score oysters, 1 oz. butter, 4 pt. 
oyster liquor, 1 oz. flour, 1 teaspoon 


lemon juice, 4 pt. milk or cream, 
pepper and cayenne. 

Beard the oysters, melt butter in 
a pan; add flour; then oyster liquor 
and milk gradually. Stir until it 
boils, cook well, then add oysters 
and lemon juice and seasoning. 
Cook 3 mins. longer, then fill the 
pattie cases with mixture. 


Miss Emsley. 
POTAGE PARISIENNE. 


4 ozs. butter, 2 leeks, 1 small 
onion, 6 medium sized potatoes, 
2 ozs. flour, 3 pts. boiling milk and 
water. 

Melt butter in stewpan. Mince 
onion and leeks and blend gently 
in the butter. Cut potatoes in dice 
and add to onion, etc., blending all 
5 more minutes, then add the 
boiling milk and water. Simmer 
gently for 4 an hour, strain and re- 
heat for serving and season to 
taste. 4 gill of cream may be 
added for special occasions. 


Mrs; J.C. [Chompson: 
POTTED MEAT. 


2 lb. outlift, 4 lb. smoked ham, 
3 teaspoon Rogerson’s kitchen sea- 
soning, 1 teaspoon salt. 

Cut beef up, removing all skin. 
Cut ham including fat. Mix all 
together with tablespoon water and 
steam 5 hours, then put 3 times 
through mincer. 

Beat all the liquid into the 
minced meat and leave to cool and 
set, then cover with melted butter. 


Mrs. French. 
POTTED MEAT. 


1 lb. beef, 4 lb. Smoked bacon. 

Cut up small and put into a basin 
and steam about 3 hours. Season 
to taste and put through mincer 3 
times. 


Mrs. Ws -HUe Rycroft: 
POTTED TOMATO & CHEESE. 


Skin 3 lb. tomatoes and put into 
a pan with 2 ozs. butter, 4 ozs. 
grated cheese, 1 beaten egg, pepper 
and salt, and some grated onion 
according to taste. 

When all has dissolved add 2 
thick slices of brown bread-crumbs 
and pot. 


Mrs. EH. R. Haley. 
PICKLED MACKEREL. 


Ingredients —2 mackerel, 4 pint 
of vinegar, bay leaves, all-spice, 
peppercorns, salt and pepper. 

Method.—Clean the mackerel, 
and take out the roes. Place in an 
earthenware pie-dish. Season with 
salt and pepper, add 10 or 12 
peppercorns, 2 bay leaves, and a 
little all-spice, then pour vinegar 
over, with about a teacup of water. 
Lay a piece of greased paper on 
top, and cook for an hour in a very 
moderate oven. Cool off in the 
liquor, and serve from it. 


Mrs. S. Priestley. 
PRESSED TONGUE. 


Take a good pickled tongue and 
wash it well. Put in a stew jar 
and well cover with cold water. 
Place in the oven, and after bring- 
ing to the boil let it simmer 1 hour 
to the lb. and 1 hour over. Remove 
from the oven and allow to stand 
about 10 minutes. Takerit £our, 
skin it and take bones and glands 
out of the root. Put in a tongue 
press, or a round tin, weight it 
down and leave overnight. 


Mrs. Angus Ward. 
RIBBON FILLETS OF PLAICE. 


Cut in two, up the centre of the 
fillet. Sprinkle each one with salt 
and lemon juice, tie in a knot, 
brush with egg and toss in bread- 
crumbs and fry. 


HOLLANDAISE SAUCE. 


1 yolk, 2 ozs. butter, 2 table- 
spoons vinegar, 2 tablespoons water 
pepper and salt. 

Boil vinegar, water, pepper, salt 
and part of the butter, stir on to 
the beaten yolk, return to pan and 
stir over a gentle heat until it 
thickens, but must not boil. Add 
remainder of the butter and serve 
with the fish. 


Mrs. S. Widdess. 
PORK MOULD. 


1 lb. lean pork, 3 lb. smoked fat 
bacon, 1 cup bread-crumbs, 2 eggs, 
1 tablespoon Yorkshire Relish, salt 
and pepper. 

Pass the pork, bacon and bread- 
crumbs twice through the mincer. 
Add the eggs, well beaten, pepper, 
salt and Yorkshire Relish. Mix 
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well and put into a greased pie- 
dish. Bake in moderate oven for 
a good hour. Then press under 
weights until cold. 


MrSs.Jebennh. 
POTATO CROQUETTES. 


1 lb. cooked potatoes, 1 oz. butter, 
1 egg, 4+ teaspoon salt, egg and 
bread-crumbs. 

Mash potatoes finely. Add butter 
and egg well beaten. Season. 
Make up into balls. Brush over 
with egg and toss in bread-crumbs. 
Fry in deep fat a nice brown. 
Drain and dish with chopped 
parsley sprinkled over. 

N.B.—Potatoes must 
betore made into balls. 


Mrs. Rhodes. 
RISSOTTO. 


2: OZS. rice, L small eonion wa lso7Z, 
fat, 4 pt. tinned tomatoes, 2 ozs. 
grated cheese, pepper and_ salt, 
grated carrot (small). 

Cook rice for about 5 minutes in 
boiling water. Fry onion quickly 
in the fat, then put all ingredients 
except the cheese into a pan. Cook 
gently about 4 an hour, pour into 
dish, sprinkle with grated cheese 
and brown in hot oven. 


Mrs. Hiley. 
SAVOURY OR ENTREE. 


Take 4 lb. tomatoes, 4 lb. macar- 
oni, 2 ozs. cheddar cheese and a 
little butter; season with pepper 
and salt to taste. 

Stew the tomatoes well, and boil 
the macaroni till soft. Stir the 
ingredients well together and serve. 
Sprinkle chopped parsley over all. 


Mrs. L. Astley. 
SAUSAGE AND TOMATO PIES. 


3 lb. sausage, 1 medium sized 
tomato, 1 medium sized onion, } pt. 
stock, 4 lb. cooked potatoes, salt 
and pepper. 

Method.—Skin sausage. Slice 
and fry onions until well browned. 
Lay half sausage in slices in 
buttered pie dish, cover with 
onions, slice tomato and put on top. 
Sprinkle with salt and pepper. 
Cover with remainder of sausage 
and stock (seasoned). Pile mashed 
potatoes on top. Put 2 or 3 pieces 
of butter on top to brown, and bake 
in a fairly quick oven for 4 hour. 
Serve with gravy. 


be cold 


Mrs. Bauer. 
SAVOURY FINGERS. 


6 ozs. flour, 2 oz. potatoes, 3 ozs. 
lard, 4 teaspoon baking powder, 
salt, if necessary cold water. 

Place the crushed potatoes in 
basin, add the melted lard to it, 
salt, baking powder and flour. Mix 
with spoon then the hand—do not 
add water unless necessary. 

The stiffer the mixture, the nicer 
the pastry. 


Savoury Filling. 

4 ozs. mashed potatoes, 4 a small 
cooked onion, 1 oz. of ham, bacon, 
cheese, fish or cold meat minced, a 
little margarine or dripping and 
seasonings. Mix all well together. 
Roll the pastry out 4” thickness, 
put the filling on half and place the 
other half of pastry over it, make 
flat. Brush over with egg. Mark 
into fingers and cook in a hot oven 
about 15 mins. Take out and 
whilst hot cut into fingers. Serve. 


Mrs. Mackereth. 
STUFFED LIVER. 


1 lb. of lamb’s liver, 6 slices of 
bacon. 


Stuffing. 

4 tablespoons bread-crumbs, 1 oz. 
butter, 1 finely minced onion, 1 tea- 
spoon chopped parsley, mixed herbs 
(or sage) pepper and salt to taste. 

Mix all together. Take a piece 
of liver and put on a little ball of 
stuffiing, roll up in a piece of bacon, 
put in buttered pie-dish, cover with 
stock or water, bake ? hour. 


Mrs. G. Birbeck. 
SAVOURY ROAST. 
1 lb. beefsteak, 3 ozs. bread- 
crumbs, 4 oz. dripping, 1 small 


onion, 1 tablespoon milk, sage, salt 
and pepper to taste. 

Rub 34 oz. dripping into bread- 
crumbs, add chopped onions, sage, 
pepper and salt, mix with milk. 
Place this on steak and roll up, 
fasten with string, put into a tin 
with 2 ozs. of dripping and bake 
1 hour, basting often. 


Miss Loughlin. 
SOLE AND TOMATOES. 


Fillets of lemon sole, 4 small 
tomatoes fA cut thus, butter plenty, 
salt, pepper, lemon juice. 


ith 


Butter Pyrex casserole thickly, 
cut tomatoes and wind fish in and 
out them. Sprinkle salt, pepper 
an lemon juice over and cook in 
slow oven 20 min. Garnish with 
lemon and parsley. 


Mrs. Morrell. 
STUFFED PLAICE. 


1 plaice, salt and pepper, 4 
pint shrimps, 2 tablespoons bread- 
crumbs, 1 tablespoon lemon juice, 
x teaspoon salt, 1 egg. 

Put bread-crumbs into bowl with 
shrimps, salt and pepper, add eggs, 
lay fish in tin and cover with 
stuffing. Place another piece of 
fish on top and bake in oven. 


Mrs. Lamb. 
STUFFED SPANISH ONIONS. 


Ingredients.—3 spanish 
2 ozs. bread-crumbs, 4 lb. sausage 
meat, = oz. butter, 1 small egg, 2 
ozs. dripping. 

Method.—Cook spanish onions in 
large pan of boiling water. It is 
not necessary to peel them before 
cooking. Boil for an hour, then 
strain off the water and peel the 
onions. Scoop out the centres of 
each one, chop them and put in a 
small basin with the bread-crumbs, 
sausage meat, butter, and an egg 
to bind. Stuff the onions with the 
mixture, and put them in a fire- 
proof dish, or baking tin with the 
dripping. Cover the tin with 
greased paper, and bake in a 
moderate oven for an hour, or till 
tender. Baste the onions with the 
dripping 2 or 3 times. 


onions, 


Mrs. Brooman. 
STUFFED TOMATOES. 


Cut the tops off 4 doz. tomatoes, 
scoop out centres and mix them 
with 4 cup bread-crumbs, 1% ozs. 
grated cheese, pat of butter and 1 
egg. Fill up tomato shells with 
mixture, bake in  pie-dish with 
butter or fat nearly 1 hour. A 
slow oven is needed. 


Mrs. Winn. 
STUFFED TOMATOES. 


4 medium sized tomatoes, 4 
tablespoons of grated cheese, 1 
teaspoon chopped parsley, 1 tea- 
spoon cold peas, seasoning. 


Method.—1. Cut a thin slice off 
tomato. 2. Scrape out the inside 
Into a Dasiliaios eAGO | tieerest. “ol 
the ingredients. 4. Fill the tomato 
cases. 5. Garnish with lettuce or 
watercress. 

Mrs. Hill. 


TOMATO COMPOTE. 


4 tomatoes (skinned), 3 ozs. 
cheese (grated), 1 egg (beaten), 
% a grated onion, bread-crumbs, 
salt and pepper to taste, 2 OzsS. 
butter. 

Place the tomatoes and butter in 
a pan and cook a few minutes, then 
add cheese, onion, pepper and salt 
and a little mustard. When cheese 
has melted add beaten egg, thicken 
with bread-crumbs and cook slowly 
for 5 mins. keep stirring. 

Nice sandwich mixture. 


TG we tiie: 
TOMATO SOUP. 


Put 1 large onion into saucepan, 
cut it up very fine, a small lump of 
butter add to it. Let it boil until 
very tender. Rub through a sieve 
with 4 lb. of tomatoes (if tinned 
tomatoes are used they will not 
require boiling). 

This quantity will make 13 pints 
of soup «with 1 pint of milk or 
white stock. Thicken with a little 
flour, 4% teaspoon salt and add 3 
pennyworth of cream the last thing. 


Anon. 
TOMATO SOUP. 


iemeibs “tomatoes,-ecy 2carrots, 
onions, 1 or 2 potatoes, 1 table- 
spoon red lentils, salt and pepper 
to taste. 

Cut vegetables into small pieces 
and simmer until tender in 38 pts. 
water. Rub through sieve. Thicken 
with 1 dessertspoon flour and 1 gill 
milk. Boil for 5 mins., then add 
1 teaspoon Bovril or any extract, 
and either butter or cream to taste. 
Do not boil after adding cream and 
extract. To make 1 quart when 
finished. 


Miss E. M. Greenough. 
TOMATO SOUP. 


1 quart stock, 4 turnip, 1 carrot, 
1 large onion, 3 cloves, celery, 
parsley, 2 lumps of sugar, 4% table- 
spoon vinegar, 2 ozs. butter, 12 ripe 
tomatoes or 1 tin of tomatoes, salt, 


pepper. 


12 


Melt butter in pan and sweal the 
vegetables about 5 mins. Add the 
stock, tomatoes, etc. and bring to 
boil. Simmer 13 hours. Then 
sieve and thicken with cornflour. 
Return to pan and bring to boil. 
Take from fire and add a cupful of 
cream. 


Mrs. P. Airey. 
TONGUE. 


If pickled 3 or 4 weeks steep in 
cold water overnight. If 2 weeks, 
steep for 2 hours. 

Put in large pan of boiling water 
and simmer for about 6 hours. 
Peel the skin off, take out bones, 
and trim off all fat. Put in press 
or basin, pour a little of the liquid 
over, press down with heavy 
weights. Leave overnight. 


Mrs. J. Wilkinson. 
VEAL AND HAM MOULD. 


1 lb. loin of veal, 4 1b. ham, rind 
of 4 lemon, and 1 small onion, salt 
and pepper. ™ 

Put veal into pan, add onion and 
lemon rind. Cook for half an hour, 
then add ham and cook gently for 
2 hours, remove lemon rind and 
onion and cut the meat into small 
pieces. Put hard boiled egg into 
mouid, also meat. Stand until set. 


Anon. 
VEAL AND HAM MOULD. 


1 knuckle of veal, shank of ham, 
2 hard boiled eggs. 

Stew veal and ham until tender, 
then remove bone, skin, etc., place 
veal and ham and eggs into mould, 
and cover with veal liquid. Leave 
until quite set. 


N. Hllis. 
VEAL MOULD. 


1 lb. veal, 4 rashers lean bacon, 
2 hard boiled eggs, 1 lemon rind 
(grated), chopped parsley, salt, 
pepper, stock, 1 oz. gelatine. 

Cut egg into various shapes and 
lay on bottom of greased mould. 
Cut veal and bacon into small 
pieces and lay in mould. Sprinkle 
in salt, pepper, parsley and lemon 
rind. Fill Gup mould in yihiceway. 
Pour over stock, cover with greased 
paper and bake 2 hours. When 
cooked pour on gelatine melted in 
little water and set in cool place. 
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Mrs. Tyas. 
VIENNA STEAKS. 


1 lb. steak, or 4 lb. steak and 4 Ib. 
veal, juice of 4 lemon, pepper and 
salt, 1 teaspoon chopped parsley, 


% pint stock, egg and _. bread- 
crumbs. 
Mince meat very finely, add 


parsley, lemon juice, 4 the egg and 
seasoning, make into small round 
cakes, dip into the rest of the egg, 
cover with crumbs and fry in hot 
fat. Make the stock hot in a stew 
pan, put in the steaks and gently 
simmer 10 minutes, then dish up. 
Thicken the stock, boil it up and 
pour round the steaks. 
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Mrs. Lightowler. 
AFTERNOON CAKE. 


8 ozs. sugar, 6 ozs. flour, 4 ozs. 
butter, 4 eggs, 1 teaspoon baking 
powder. 

Cream sugar and butter, add 
eggs one at a time, then mix in 
flour and beat 20 mins., lastly add 
baking powder. Bake in moderate 
oven about 1 hour. 


N. Mounsey. 
ALMOND CAKE. 


Weight of 2 eggs in butter, sugar 
and flour, 2 ozs. ground almonds, 
2 ozs. cherries, 1 teaspoon baking 
powder. 

Cream butter and sugar, then 
add eggs well beaten, add other 
jngredients, baking powder last. 

Bake in a moderate oven. 


Mrs. W. Robertshaw. 
ALMOND LOAF. 

ile tlouUrseLelb CcuUrrants;. 1. elb: 
sugar, 4 ozs. ground rice, 4 Ozs. 
ground almonds, 4 ozs. mixed peel, 
1 nutmeg, 3 eggs, 2 ozs. butter, 
2 ozs. lard, 2 teaspoons baking 
powder. 

Mrs. Patchett. 


ALMOND LOAF (2 Loaves). 


10 ozs. flour, 4 lb. fine sugar, 4 lb. 
butter, 2 ozs. ground almonds, 1 
teaspoon baking powder, 4 eggs. 

Beat butter and sugar to a cream, 
then add eggs well beaten; lastly 
flour, ground almonds and baking 
powder. Moderate oven 1 hour. 
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Miss S. Swires. 
WHITE RABBIT. 


1 young white rabbit, 3 medium 
sized onions, 4 ozs. butter, salt, 
pepper and thyme if liked. 

Cut the rabbit into small pieces 
and place in a stew jar with the 


- onions (chopped) and seasoning. 


Add butter and sufficient water 
to barely cover. Cook slowly in 
the oven for 2 hours or till rabbit 
is tender. Make a very stiff white 
sauce with milk, add liquid by. 
degrees from stew jar. Return to 
the oven and boil up. 
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Mrs H. W. Peel. 
APPLE CAKE. 


Cream together 3 oz. butter, 3 
tablespoons sugar, add well beaten 
egg, and very gradually 6 table- 
spoons flour, 1 teaspoon baking 
powder, a little milk, if necessary. 
Line a sandwich tin, spread with 


stewed apples, and cover. Bake 
for 20 minutes. 
Mrs. Angus. 
BACHELOR CAKE. 
Milk, 2 1b. flour, 4 lb. whole 
almonds, 4 lb. butter, or lard, or 


mixed, 1 lb. sultanas, 1 lb. currants, 
1 lb. brown sugar, 2 teaspoons 
ground cinnamon, 4 teasp. pepper, 
2 teaspoons carbonate of soda. 

Rub the butter into the flour, 
dissolve the soda in milk and add 
last. Mix with sweet milk, pint to 
pint and a half according to the 
flour. Bake 2 hours in a steady 
oven, not too hot. 2 large cakes. 
Sprinkle halved almonds on the 
top before baking. 


Mrs. Seed. 
BOSTON TEA CAKES. 


2 breakfast cups flour, 1 breakfast 
cup milk, 2 tablespoons sugar, 2 
teaspoons cream of tartar, 1 tea- 
spoon carb. soda, 1 egg. 

Put sugar in a basin, add egg 
well beaten. Mix soda with milk 
and add to sugar and egg, then mix 
in flour and cream of tartar. 

Bake in 3 sandwich tins 10 to 20 
minutes. Split open and butter, 


E. Marriott. 
BIRTHDAY CAKE. 
= lb. flour; 6 ozs. butter, 1 Ib. 


currants, 3 lb. raisins, 4 lb. candied 
peel, 4 lb. ground almonds, 6 eggs, 
6 ozs. sugar, 4% teaspoon baking 
powder. Bake for 3 hours. 


Mrs. Cooper. 
BUTTER SPONGE. 


3 eggs, 2 ozs. butter, 6 ozs. sugar, 
4 ozs. flour. 

Beat eggs and sugar well to- 
gether, add flour and make butter 
very hot and add last. 


Mrs. Lawrence. 
BUTTER SANDWICH. 


4 eggs, the weight of 4 eggs in 
sugar, the wt. of 4 eggs in flour, 
less 1 tablespoon, the wt. of 2 eggs 
in butter, 2 teaspoons baking pdr. 

Method.—Cream butter & sugar. 
Beat eggs 15 minutes, then add 
gradually to the butter and sugar, 
add flour and baking powder last 
Otaeall Put into well greased 
sandwich tins and bake in moder- 
ate oven 45 to 60 minutes. Cut 
open when cold and put in rasp- 
berry jam or cream. 


Mrs. G. Haigh. 
BUFFALO CAKE. 


i lb. butter, 1 lb. lard, 1 break- 
fast cup sugar, 2 breakfast cups 
flour, 2 eggs, 1 teaspoon carb soda, 
2 teaspoons cream of tartar. 

Cream butter and sugar, add 
eggs, flour, etc. and mix with ? cup 
of milk. This recipe makes 3 
sandwich cakes. 


M. Brewer. 
BUN LOAF. 


eabeetour. [oz lardss|Sozrsmar- 
garine, 2 ozs. sugar, 2 ozs. currants, 
14 ozs. yeast, 1 oz. candied peel, 1 
egg with enough warm milk to 
make 4 pint, pinch of salt. 

Mecthod.—Put flour and salt into 
bowl, rub in lard and margarine, 
add sugar, currants and peel. 

Cream yeast with warm milk and 
egg and pour into flour, etc. Beat 
with wooden spoon. Cover with 
cloth and allow to rise for one hour. 
Prone for 20 minutes, and bake 20 
minutes in, moderate oven. Brush 
over with syrup made by boiling 
2 tablespoons sugar and 1 teaspoon 
cold water until syrup thickens. 
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Mrs. J. Clayton. 
CAKE. 


Ingredients—Weight of 2 eggs in 
butter, wt. of 3 eggs in sugar and 
flour, 3 eggs, 1 small teaspoon of 
baking powder. 

Method.—Beat butter and sugar 
to a cream, add eggs one by one 
and beat well, add flour and baking 
powder last, bake in a moderate 
oven. When cold, cut open and 
spread with whipped cream, to 
which has been added a few drops 
of vanilla and a little sugar. Ice 
with water icing, and sprinkle with 
dessicated cocoanut.. 


Mrs. H. Thompson. 
CAKE DELICIOUS. 


3 lb. flour, 4 1b. butter, 3 lb. sugar, 
= lb. sultanas, 4 Ib. currants, 270zs. 
ground almonds, 2 ozs. chopped 
almonds, 3 eggs and a little milk. 

Bake in moderate oven for 23% to 
3 hours. 


Mrs. Wilson. 
CAKE WITHOUT EGGS. 


1 cupful water, 4 cupful butter, 
1 cupful stoned raisins, 1 teaspoon 
cinnamon, 4 teaspoon ground gin- 
ger, 4 teaspoon nutmeg, 4 cupful 
sugar. 

Boil all together for 4 minutes, 
and when nearly cold add 12 cups 
flour, and a teaspoon of baking 
soda and bake in a moderate oven. 


Mrs oa Sion ox, 
CHERRY CAKE. 


10 ozs. flour, 10 ozs. butter, 8 ozs. 
sugar, 2 ozs. ground almonds, 2 ozs. 
candied peel, 6 ozs. currants, 6 ozs. 
raisins, 2 ozs. glacé cherries, 6 eggs, 
1 teaspoon baking powder. 

This is enough for 2 cakes. 

Method.—Beat the butter and 
sugar to a cream, add some of the 
egg, then the dry ingredients. Mix 
again, sift the flour in gradually, 
and stir well for about 10 minutes. 

Bake in a moderate oven. 


Mrs. Terry. 
CHERRY CAKE. 
1 


= lb. flour, 3 eggs, 5 ozs. castor 
sugar, 3 teaspoon baking powder, 
3 ozs. cherries. 

Cream butter and sugar, add 
flour by degrees, add eggs one by 
one, make mixture light, add 
cherries and baking powder last. 

Bake in a good oven # of an hour. 


Mrs. J. A. Rowson. 
CHERRY CAKE. 


4 1b. flour, 4 lb. sugar, 2 ozs. gerd. 
rice, 1 oz. ground almonds, 6 OZS. 
butter, 4 ozs. glacé cherries (sliced) 
3 eggs, 1 good teaspoon baking 
powder. 

Cream butter and sugar and beat 
in eggs separately. Add other 
ingredients gradually. Mix well 
and bake in slow oven 1% hours. 


Mrs. B. Whiteley. 
CHERRY CAKE. 


4 ozs. butter, 4 ozs. sugar, 2 eggs, 
5 ozs. self-raising flour, 3 ozs. ord. 
flour, 4 ozs. cherries (halved), 12 
drops vanilla essence. 

Mix flour and halved cherries. 
Beat butter and sugar to a cream. 
Then stir in beaten eggs and flour 
(alternately, a little at a time). 
Add essence and mix thoroughly. 

Bake for an hour. 


Mrs. Stansfield. 


CHOCOLATE CAKE. 

4 ozs. chocolate pdr. (Cadbury’s) 
3 O75 OUl mon OZS. Sugar, 4  OZS; 
butter, 2 eggs, 1 heaped teaspoon 
baking powder. 

Method.—Cream butter & sugar, 
add beaten eggs, add chocolate pdr. 
and flour and then baking powder, 


add a little milk if needed. Fairly 
hot oven leave in 1 hour before 
opening door. 
Icing. 

ieebare CaAdbUuLY Ss piain) lobar. 


Cadbury’s milk. Melt with a little 
cocoa butter and spread on top. 


E. Thornton. 
CHOCOLATE CAKE. 


6 ozs. flour, 6 ozs. butter, 4 ozs. 
Siieare4 - O28... erated, chocolate 
(Cadbury cup chocolate), 3 to 4 
eggs, 2 teaspoons baking powder, a 
little cocoanut or ground almonds 
if liked. 


Mrs. Walker. 
CHOCOLATE CAKE. 
4 ozs. self-raising flour, 2 ozs. 
putter, 3 ozs. sugar, 1 egg (well 


beaten), 1 large tablespoon cocoa, 
1 level tablespoon rice flour. 
Icing. 

1 tablespoon warm water, 4 table- 
spoons icing sugar, 1 tablespoon 
flaked chocolate. 
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Mrs. Holden. 
CHOCOLATE CAKE. 
aU 


= lb. butter, 2 ozs. grated choc., 
2 ozs. sugar, 3 ozs. flour, 31 tea- 
spoonful baking powder, 2 eggs, a 
little milk. 

Cream the butter, add chocolate 
and sugar, add eggs well beaten 
and flour and baking powder sifted 
together and a little milk. Bake in 
moderate oven; when cool, cover 
with chocolate icing and fill with 
whipped cream. 


Mrs. C. Wilkinson. 
CHOCOLATE CAKE. 


3D, OFS DULLCE EAR OZS ES Oat eae O7G. 
flour, 3 eggs, 3 ozs. Bournville plain 
chocolate, 1 teaspoon baking pdr., 
a little vanilla essence. 

Break up chocolate and dissolve 
in smallest amount of water and 
allow to become cool before putting 
into the mixture. Bake in a very 
moderate oven 4 to # of an hour. 
Icing. 

2 ozs. chocolate, 1 teasp. butter, 
8 ozs. icing sugar, tepid water. 

Dissolve chocolate in about 1 
tablespoon of water, and boil it 
with the butter, add sieved icing 
sugar after the boiling, and if 
necessary a little tepid water. Add 
a few drops of vanilla. 


Mrs. Taylor. 
CHRISTMAS CAKE. 


8 ozs. Sugar, 8 ozs. butter, 4 to 6 
eggs, 10 ozs. flour, 2 ozs. ground 
almonds, 2 ozs. glacé cherries, 2 
ozs. jordan almonds, 8 ozs. currants 
4 ozs. raisins, 4 ozs. sultanas, 1 
good teaspoon baking powder. 

Cream the butter and sugar, add 
well beaten eggs, a little at a time, 
add, flour, ground, almonds =and 
baking powder. Add fruit (pre- 
pared beforehand). 

Takes tin 8” in diameter. 
Almond Paste. 


1 lb. ground almonds, 1 lb. icing 
Sugar, 2 eggs. Mix together. 


Mrs. Anderton. 
CHRISTMAS CAKE. 
1” hee SMM AGE = Seswibee, al  Ghen 


currants, 12 lbs. flour, 14 lbs. sugar, 
Pel pee DUtLer wl. O74) ClULOn Lume os 
2 teaspoons baking powder, a pinch 
of carb. soda, mixed in a little 
warm milk, 4 ozs. ground almonds. 


Mrs. Corbett. 
CHRISTMAS BREAD. 


2-lbs. flour, = lb- butteror lard; 
I= lbs currants OZ. yeast. ta. teas 
spoons salt, lukewarm milk, ? lbs. 
sugar, 4 lb. mixed peel, 4 lb. sul- 
tanas, 3 or 4 eggs, Nutmeg, 1 tea- 
spoon ground cinnamon. 

Crumble yeast in a little luke- 
warm milk with pinch of sugar and 
let it work. Rub butter into flour, 
pour yeast in centre and leave for 
15 mins. Stir in beaten eggs and 
make a light dough beating well. 
Leave to rise 1 hour. Add fruit 
and spices and let rise another 
hour. Put into greased bread tins 
lined with paper and allow to rise 
again. Bake in a moderate oven. 


Mrs. Dawson. 
CHRISTMAS CAKE. 
1% lbs. flour, 1 lb. fine sugar, 1 Ib. 


butter, <2 ° lbs. currants, 4 ozs. 
candied peel, 4 ozs. almonds 
blanched and cut, 4 ozs. glacé 


cherries, 8 eggs, 1 teaspoon baking 
powder and if liked add 1 teaspoon 
carb. soda and 1 teaspoon mace. 


Mrs. Hedley. 
CHRISTMAS CAKE. 


feeb: butters. Ibsesusar. 2ibs: 
currants, 4 ozs. whole almonds, 
2 ozs. ground almonds, 4 ozs. lemon 
peel, 1 nutmeg, 9 or 10 eggs, 13 lbs. 
flour. 


Mrs. Pearson. 
CHRISTMAS CAKE. 


Ingredients.—% 1b. good salt 
butter, 4 lb. granulated sugar, 4 
fresh@eccs..s lboadry four, <2: Ib: 
Greek currants, i lb. sultanas, 
. 8 ozs. candied peel, 2 ozs. glacé 
cherries, 2 ozs. shelled walnuts, 
2 ozs. ginger, 2 ozs. sweet almonds, 
and a few drops of essence of 
cinnamon. 

Method.—Put butter into a warm 
basin and beat to cream with a flat 
wooden spoon. Add sugar and beat 
again for a few minutes. Then add 
eggs, one at a time, and alternately 
with a little of the flour (reserving 
2 tablespoons) and beating well 
between each addition. Have the 
fruit and nuts carefully prepared, 
currants and sultanas cleaned, peel 
shred, cherries and ginger cut in 
small pieces, and walnuts and 
almonds roughly chopped. Mix all 
these with the remainder of the 
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flour, and put them into the cake 


mixture after all the beating is 
done along with the cinnamon 
essence. 


When thoroughly blended, turn 
the mixture into a tin lined with 
greased paper, and bake in a steady 
oven about 3 hours. Finish with 
almond paste, and white icing, etc. 


Almond Paste. 

3 lb. ground almonds, 4 lb. icing 
and castor sugar, mixed with 1 
dessertspoon lemon juice and yolk 
of egg. 


White Icing. 
13 1b. icing sugar, 1 teaspoon 
lemon juice and white of egg. 


Mrs. McIntyre. 
COCOANUT CAKE. 


Ingredients—6 ozs. each butter, 
sugar, flour, 3 ozs. cocoanut, 3 eggs, 
% teaspoon baking powder. 

Method.—Cream butter & sugar, 
add flour and eggs alternately, add 
cocoanut and baking powder. 

Turn into a greased tin and bake 
slowly for 1 hour. 


MeaeC: 
GOFEEERCAKE: 


2 ozs. butter, 3 ozs. sugar, 4 ozs. 
self-raising flour, pinch salt, 1 egg. 

Beat butter and sugar. Add egg, 
then flour, lastly add 1 tablespoon 
coffee essence. Bake in a _ sand- 
wich cake tin. When cold, ice 
with coffee icing (icing sugar and 
coffee essence). 

An alternative is to split. open 
the cake and add a coffee cream 


filling :—icing sugar, butter and 
coffee essence. 
Mrs. Selka. 
COFFEE CAKE. 
1 breakfastcup flour, 4 breakfast- 
cup sugar, 4 lb. butter, 4 breakfast- 


cup milk, 1 egg, 1 teaspoon baking 
powder. 

Leave a little of the butter to 
melt in square tin before putting 
cake” in? @rub* rest sin ™ Loli andg 
sugar. Well beat egg and mix 
cake with it and milk. Add baking 
powder. The mixture should be 
better than ordinary cake. Let 
butter boil in tin before putting 
cake in. Bake in quick oven 4 hr. 
Sprinkle with ground cinnamon & 
sugar before baking. 

For double quantity put 6ozs. 
butter. 


Mrs. Wilkinson. 
CONISTON CAKE. 


Pelbeetour, & Ib, butter, 2 4b: 
castor sugar, 5 eggs, milk, teaspoon 
cream of tartar, 3 teaspoon carb. of 
soda. 

Method.—Cream butter & sugar, 
add eggs and flour and heat, adding 
milk gradually and lastly cream of 
tartar and carb. of soda, mixed 
with a little milk. Bake #? to 1 hr. 
in a pudding tin. 


NES eee POOLes 
COVENTRY GINGERBREAD. 


Ingredients.—%& 1b. flour with 
baking powder as desired, i Ib. 
butter or margarine, 4 tablespoons 
fine sugar, 1 tablespoon golden 
Syrup, 1 teaspoon ground ginger, 
% teaspoon bi-carb. of soda, 1 oz. 
candied lemon peel, 1 egg and a 
little milk. 

Mix ginger with flour. Rub in 
the butter, add sugar and lemon 
peel grated, pour about 2 tablespns. 
of milk in a saucepan and dissolve 
bi-car. of soda in it. Add the syrup 
and warm slightly until dissolved. 
Make a hole in the middle of flour 
and pour in this mixture, add the 
beaten egg and mix. The mixture 
should be fairly stiff.and is best 
baked in a flat tin for 40 minutes in 
a moderate oven. Cut in squares 
before sending to table. 


Mrs. Webster. 
CREAM CAKE. 


7 ozs. flour, 6 ozs. sugar, 4% ozs. 
butter and lard mixed, 2 eggs, 2 
teaspoons baking powder, a little 
cream or milk. 


f 


Mrs. W. Yewdall. 
CREAM LOAF (Extra). 
1 egg, 5 ozs. flour, 5 ozs. sugar, 
6 ozs. cream, 4 oz. melted butter, 
2 teaspoons Borwick’s baking pdr., 


pinch of salt. 
Bake in moderate oven. 


Mrs. Brayshaw. 
CURRANT CAKE. 


3 eggs, 5 ozs. flour, 53 OZS. Sugar, 
3 ozs. currants, 5 ozs. butter, 1 tea- 
spoon baking powder. 


Lt 


Mrs. G. H. Northrop. 
CURRANT TEACAKES. 


2 lbs. flour, 2. 0zs. yeast, 2 .0zZS. 
sugar, 2 ozs. lard\ 2.0zS. currants or 
sultanas, a little peel, 1 teaspoon 
salt. 

Method.—Rub lard into flour, and 
add the dry ingredients. Make a 
hole in the mixture, put in the 
yeast (crumbled) and pour over a 
little warm water, leave in a warm 
place until it ferments, then mix 
altogether, with warm water, very 
lightly, and put to rise. When 
risen, cut into eight portions, roll 
out, put to rise again on cake tins, 
in a warm place, covering over 
with a thin cloth, and bake about 
30 minutes in a hot oven. 


M. Dawes. 
DATE AND WALNUT CAKE. 


6, 0ZS = butter, LO,OzZSs: SUcalaD: 
flour, 1 lb. dates, 4 ozs. shelled 
walnuts, 4 lb. sultanas, 2 eggs, 2 
small teaspoons baking powder, 1 
small teaspoon carb. soda, 1 cup 
hot water. 

Method.—Beat butter and sugar 
to a cream, add eggs well beaten, 
then add water alternately with 
dry ingredients, stone dates, chop 
walnuts, mix with flour, dissolve 
carb. soda in the water, add baking 
powder last. 


Bake for 2 or 2% hours. 


Mrs. E. Peel. 
DATE AND WALNUT CAKE. 


2 breakfast cups flour, 1 break- 
fast cup, sugar, 4 Ibs butter, s2" 1b: 
dates (cut up), 2 ozs. walnuts (cut 
up), 3 teaspoons baking powder, 1 
cup milk, (no eggs). 


Mrs. W. Scott. 
EIGHT, SEVEN, SIX CAKE. 


& OZS4 1LOUT, 6 -OZSsesUedr mG Oza: 
butter, 3 eggs, 1 teaspoon baking 
powder. 

Cream butter and sugar, add 
eggs well beaten, flour and baking 
powder. Bake in moderate oven 
about 1 hour. 


Any fruit can be added to this 
mixture. The quantity makes 1 
good-sized cake. 


Mrs. H. Benn. 
FARMHOUSE CAKE. 


14 lbs. flour, 2 lb. brown sugar, 
5 ozs. lard, 3 ozs. butter, 2 ozs. peel, 
+ lb. currants, 4% lb. sultanas, 4 
eggs, 2 tablespoons baking powder 
and milk to make a fairly wet 
mixture. 

Either all dry ingredients first. 
Rub in lard and butter. Add eggs 
and milk, or cream butter, sugar, 
add eggs, etc. 

Bake in moderate oven 14 to 2 
hours. 1 slab or 2 cakes. 


Mrs. Ackroyd. 
FAVOURITE CAKE. 


Take 1 breakfast cup of sugar, 2 
eggs, 4 ozs. butter, beat to a cream, 
add 4 cup ground rice, 1 cup flour, 
2 teaspoons baking powder, milk if 
required, mix lightly, ‘Chis; makes 
a, nice cake. 


Mrs. O’Brien. 
FEATHER CAKE. 


BEOZS se DUtteL, 5107S) SUSAL. a OZS: 
flour, 2 eggs, 2 tablespoons milk, 
2 small teaspoons baking powder. 

Bake in shallow tin in moderate 
oven. 


Mrs. 
FEATHER CAKE. 


2.6ups flour, [ecup sugar, 27°0Zs. 
butter, 2 eggs, 1 cup milk, 1 tea- 
spoon cream of tartar, 1 teaspoon 
carbonate of soda. 

Mix flour, sugar, butter, cream of 
tartar and soda_ together. Add 
beaten eggs and milk. Bake in 
moderate oven 3 hour. 


Richmond. 


Mrs. Milnes. 
FEATHER CAKE. 


5 ozs. flour; 5 ozs. sugar, 1% ozs. 
lard, 14 ozs.. butter, 2 eggs, 2 tea- 
spoons baking powder, 2 table- 
spoons milk. 

Melt butter and lard, mix flour, 
sugar and baking powder, beat eggs 
well, add milk and mix altogether. 
Bake at once in a Shallow tin. 

When baked, cover with icing 
and sprinkle with dessicated cocoa- 
nut. 
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Mrs. Blakey. 
FIG CAKE. 


Weight of 6 eggs in butter and 
sugar, weight of 3 eggs in flour, 
weight of 3 eggs in sSelf-raising 
four lob) tes) CUiers iia eee Oe 
raisins. 

Bake 1 hour in slow oven. 


Miss H. Leach, Mrs. H. Hartley. 


FRENCH PARKIN. 


1 lb. flour, 4 ozs. butter or good 
dripping, 4 ozs. sugar, 3 lb. treacle 
(good weight), 2 eggs, 1 teaspoon 
bi-carb. soda, pinch salt, 1 teaspoon 
ginger, 4 gill warm milk, few 
sultanas if preferred. Bake in slow 
oven 1 hour. 

Method.—Melt treacle and butter, 
dissolve carb. soda in warm milk, 
then mix thoroughly with dry 
ingredients, add eggs well beaten. 


Mrs. Drake. 
FRUIT CAKE. 
ie lbs. flour ol tb, suca rae 
butter; 109 ozs.) (currants) 10 oz. 


sultanas, 4 lb. chopped candied peel 
or the juice of 1 fresh lemon, 1 tea- 
spoon baking powder, 8 eggs. 


Mrs. McNair. 
FRUIT CAKE. 


z lb. butter, $-lb. sugar, 12 ozs. 
flour; 4 eggs, £-lb. sultanas, 3) 074. 
currants, 3 ozs. mixed candied peel, 
2 ozs. almonds, rind of 4 lemon, 1 
small teaspoon baking powder. 

Method.—Beat butter to a cream, 
add half the sugar, beat yolks of 
eggs with a spoon and add half to 
cake, add flour by degrees then rest 
of sugar and yolk of egg. Beat 
whites of eggs and add to cake 
finally add the fruit, baking powder 
and half the almonds. The remain- 
der of almonds to be scattered over 
top of cake. 

Put into tin (previously prepared 
with well greased paper lining), 
and inake a deep hole in middle, to 
prevent its rising in a peak. Bake 
about 4 hours in a moderate oven. 

This makes a good sized family 
cake and if required for a special 
occasion can be covered on top 
with a layer of almond icing 
instead of almonds. 


Mrs. Long. 
GENOA CAKE. 


8 ozs. flour, 6 ozs. butter, 6 ozs. 
Sugar, 2 ozs. ground almonds, 2 ozs. 
chopped candied peel, 8 ozs. sul- 
tanas, 4 teaspoon baking powder, 
rind of 1 lemon, 4 small eggs. 

Method.—Line a square tin with 
paper. Cream butter and sugar 
together and add eggs separately. 
Then add sultanas, lemon rind and 
ground almonds and lastly, sieved 
flour and baking powder. 

Turn mixture into tin, brush 
over with milk and sprinkle with 
blanched almonds. 

Bake in a slow oven 1% hours. 


Mrs. W. G. Padgett. 
GENOA CAKE. 


+ lbebutter, 2° lb. sugar, 10. ozs. 
flour, 2 ozs. mixed peel, 4 ozs. 
currants, 4 ozs. raisins, grated rind 
small lemon, 2 oz. ground almonds, 


5 eggs, 1 teaspoon baking powder. 


Mrs. Walsh. 
GENOA CAKE. 


Ingredients.—10 ozs. flour, 10 ozs. 
sultanas, 4 ozs. glacé cherries, 8 
ozs. butter, 8 ozs. sugar, 4 eggs, 
2 ozs. ground almonds, 2 ozs. citron 
peel, 2 ozs. lemon peel, 1 small 
teaspoon baking powder, blanched 
almonds. 

Method.—Cream butter and sugar 
together. Add eggs well beaten 
and beat well together. Add flour, 
baking powder, sultanas, cherries 
(cut in half), ground almonds and 
peel. Put in square tin with a few 
blanched almonds on the top and 
bake in a moderate oven for about 
38 hours. 


Ree barbour. 
GINGERBREAD. 


24 tea cups flour, 4 tea cup sugar, 
% tea cup treacle, § tea cup milk, 
4 teaspoon carb. soda, 14 teaspoons 
ginger, 14 teaspoons mixed spice, 
3 ozs. butter, 1 egg. 

Rub butter into all dry ingre- 
dients. Mix with treacle, egg and 
milk. 


Miss S. T. Hartley. 
GINGERBREAD. 


Warm 4 cup of milk, add 4 cup 
of melted butter, 1 teaspoon carb. 
soda, 14 cups treacle, 2 well beaten 


To 


egg yolks. Sift in 3 cups flour, 1 
large teaspoon ginger, 2 teaspoons 
demerara sugar. Mix well and fold 
in well beaten (stiff) whites of 2 
eggs. Currants or raisins if liked. 

Bake in a baking tin in moderate 
oven. 


Mrs. -S. Thomas: 
GINGERBREAD. 


1 lb. flour, 2 teaspoons baking 
powder, 2 teaspoons ginger, 1 tea- 
spoon carb. soda, 4 lb. butter and 
lard (mixed), 4 lb. treacle, 3 Ib. 
sugar, 1 egg, 1 small cup milk. 

Mix dry ingredients together, rub 
in butter and lard. Add treacle, 
sugar and egg, and mix with milk. 


Mrs. Hayburn. 
GINGERBREAD. 


Il betlourw os OZSe SUSE mene Ouse 
lard, 1 level teaspoon salt, #2 lb. 
treacle, 1 small teaspoon carb. soda 
dissolved in a little boiling water, 
3 oz. ginger, 1 egg and a little milk. 
Candied peel if liked. 

Rub lard into flour and add dry 
ingredients with treacle, add soda 
and other wet ingredients. Pour 
into a greased baking tin and bake 
about 1 hour in a moderate oven. 


Mrs. Ingham. 
GINGER LOAF. 


Ingredients.—s lb. butter, 4% lb. 
brown sugar, 4 lb. treacle, 1 Ib. 
flour, + lb. sultanas, 4 lb. walnuts, 


1 lb. orange or lemon peel, 4 eggs, 
1 teaspoon ginger, 1 teaspoon cin- 
namon, 1 teaspoon mace, 1 teaspoon 
carbonate soda. 

Method.—Blanch walnuts, put 
butter, sugar and treacle altogether 
into a pan and bring to a boil, beat 
eggs in a dish, then pour the boil- 
ing ingredients on to the eggs, then 
add all dry ingredients and bake in 
a slow oven about 13 hours. 


Mrs. B. Popplewell. 
GINGER AND WALNUT CAKE. 


tl Dae DULLED sales U2 al eee 
flour, 2 eggs, 2 pieces preserved 
ginger, 2 ozs. shelled walnuts, 1 
small teaspoon baking powder. 

Beat the butter and sugar, add 
the well beaten eggs, then flour 
and baking powder, lastly ginger 
and walnuts. 

Bake in a not too quick oven. 


Miss Milner. 
GROUND RICE CAKE. 


+ lb. castor sugar, 4° 1b? butter, 
DEOZSeeLOUT ow OZse eTOuldmrice =p 
eggs, 1 teaspoon baking powder. 

Beat butter and sugar to a 
cream, add eggs well beaten; stir 
in flour and ground rice. 

Bake 20 mins. in moderate oven. 


Mrs. W. Parkinson. 
HAVA BREAD. 


14 ozs. brown flour, 6 ozs. white 
DOUG 6e0zZS. sugars slbwesultanas, 
1 lb. treacle, 4 pt. milk, 2 teaspoons 
baking powder, 14 teaspoons carb. 
soda. 

Method.—Mix dry ingredients to- 
gether. Dissolve carb. soda in a 
little warm milk. MixStowaechin 
paste and bake 1% hours in a slow 
oven. 


Mrs. Bell. 
LANEHEAD CAKE. 


(An old Quaker recipe, will keep 
fresh for months in tins). 

3 lbs. flour, 3 lbs. dates, 4 eggs, 
Selb. enutrer) (On ws lbw lard) lb: 
candied peel, 4 lb. butter, 2 lbs. 
Sugar, 4 teaspoon grated nutmeg, 
2 teaspoons cinnamon, 3 teaspoons 
carb. soda, milk (preferably butter- 
milk) to mix. 

Cream butter and sugar. Dissolve 
carb. soda in milk. Mix dry ingre- 
dients. Add eggs and dry ingre- 
dients alternately to creamed butter 
and sugar beating all the time and 
lastly carb. soda in milk to make a 
soft dough. 

Bake in a moderate oven. 


Mrs.B Pillime. 
LUNCHEON CAKE. 


t2 OZS. butter, 1 lby four, 12 7072s: 
sugar, 3% lb. raisins, 2 teaspoons 
baking powder, 6 large eggs. 

Beat butter and sugar to cream, 
then add eggs well beaten, then 
flour, baking powder and raisins. 

Bake in shallow tin in moderate 
oven. 


Mrs. Wilson. 
LUNCHEON CAKE. 


2 lb. flour, 10-ozs. butter, 10 
castor sugar, 6 ozs. Ssultanas, 4 
currants, 4 ozs. peel, 5 eggs, 134 
spoons baking powder, milk. 

Bake in deep tin. 


OZS. 
OZS. 
tea- 
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Mrss smith: 
MADEIRA CAKE. 


6 OZS. Sugar, 6 ozs. butter, 3 eggs, 
5 ozs. flour, 14 ozs. rice flour, pinch 
of baking powder. 

Cream butter and sugar, add 
eges one at a time and beat well. 
Lastly flour and baking powder. 


Mrs. Taylor. 
MADEIRA CAKE. 


7 ozs. flour, 1 teaspoon baking 
powder, 54 ozs. sugar, 1 oz. lard, 
34 ozs. butter, 2 fresh eggs, 2 table- 
spoons milk. 

Method.—Beat butter, lard and 
sugar to a cream, add eggs one at 
a time, and beat. Stir in milk then 
flour and baking powder and bake 
in moderate oven. 


Mrs. Wilkinson. 
MADEIRA CAKE. 


8 OZS; LOU .S OZS= DULLGr 07s: 
sugar, 3 eggs, 1 good teaspoon of 
baking powder. 

Method.—Cream butter, sugar & 
eggs, add flour and baking powder. 

Bake 30 minutes. 


Mrs. 
NAPOLEON CAKES. 


$..0ZSs flour. 6) 07S) DULLEr. -AnOZs. 
castor sugar, 4 an egg, 6 drops 
almond essence. 

Rub in butter to flour, add sugar 
and bind with egg and flavouring 
to a stiff paste. Roll out on floured 
board. Cut intos sirips. 1s bya 
Bake a pale brown. Put 2 together 
with lemon cheese between, and 
sprinkle with sugar. 
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Mrs. Rogers. 
NUT BREAD. 


1 cup flour, 2 cups brown flour, 
I cup Sugar; 3) CUD, Syrup 2 nea- 
spoons bi-carb. soda, salt, 1 egg 
beaten up and made into a cupful 
with milk, 1 cup raisins and 4 ozs. 
chopped walnuts. 

Mix all dry ingredients and make 
into a dough with the liquids. Put 
into 2 greased loaf tins. 

Bake in slow oven for 1 to 14 
hours. 


Mrs. Oddy. 
NUT BREAD. 


2 cups self-raising flour, 34 cup 
sugar, 1 dessertspoon butter, 1 cup 
milk, 1 egg, 1 teaspoon salt, 4 cup 
nuts. 

Rub butter into flour, add dry 
ingredients, beat egg and add milk. 
Mix and bake in moderate oven. 


Mrs. Catton. 
NUT CAKE. 


3 lb. dates, 2 ozs. barcelona nuts, 
1 oz. pine kernels, 1 oz. walnuts. 

Stone dates, then put dates and 
nuts through mincer, knead well 
together and then shape into block 
Ob Troll Makes delicious filling 
for sandwiches. 


Mrs. Holt. 
ORANGE CAKE. 


Ingredients.—The weight of 2 
eggs in flour, butter and fine sugar, 
grated rind and juice of 1 orange, 
1 teaspoon baking powder. 

Method.—Cream butter & sugar 
well together. Gradually add flour 
and egg (well beaten) alternately. 
Add orange juice and rind and beat 
well together. Lastly, stir in the 
baking powder. Put into a well- 
greased tin containing greased 
paper and bake in a moderate oven 
about 30 to 40 minutes. 

Icing. 

Mix 6 ozs. icing sugar with 
sufficient orange juice to make the 
consistency of cream. Place on 
cake when cold. 


Mrs. Lindsay. 
ORANGE CAKE. 


Take the weight of 3 eggs in 
butter, sugar and _ flour. Beat 
butter and sugar, add eggs, flour 
and 1 teaspoon baking powder. 
Add the juice of 4 an orange and 


rind if liked. Bake % hour in a 
moderate oven. 
Mrse be Carter. 


ORANGE CAKE. 


3 eggs in sugar, 2 eggs in flour, 
1 egg in butter, 3 eggs, 4 oz. baking 
powder, juice of orange. 


Mrs. D. Hindle. 


ORANGE CAKE. 
6 ozs. flour, 6 ozs. sugar, 6 OZS. 
butter, 3 eggs, 43 teaspoon baking 
powder, rind and juice of 1 orange. 
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Mrs. R. Peel. 
ORANGE CAKE. 


4 ozs. flour, 4 ozs. sugar, 4 ozs. 
butter (half lard if preferred), 2 
eggs, 1 orange, 1 teaspoon baking 
powder. 

Method.—Beat butter and sugar 
to a cream. Add juice and grated 
rind of orange. Sift in flour. Add 
well beaten eggs and put in baking 
powder last of all. Pour into a 
prepared tin and bake for 4 hour. 


Mrs. F. Kershaw. 


ORANGE CAKE. 


4 ozs. butter, 8 ozs. sugar, 8 OZS. 
flour, 3 eggs, 2 teaspoons baking 
powder, the grated rind and 3 the 
juice of 1 orange, the remaining 3 
of juice for icing. 

Mrs. Priestley. 
ORANGE CAKE. 

2 eggs and their weight in butter, 
sugar, flour, grated rind and juice 
of 1 orange and teaspoon baking 


powder. 
Beat butter and sugar to a cream, 


add eggs, flour and orange juice 
and baking powder. 
Mrs. Fox. 
ORANGE CAKE. 
2 eggs, 3% ozs. butter, 34 OZS. 


sugar, 34 ozs. flour, grated rind 
orange, strained juice 4 orange, 
teaspoon baking powder. 


Mrs. A. S. Briggs. 
ORANGE CAKE. 


3 eggs, weight of 3 eggs in Sugar, 
weight of 3 eggs self-raising flour, 
weight of 3 eggs butter, 1 orange. 

Beat sugar and butter to cream, 
add 2 eggs 1 at a time, then add 
3 the flour, the rind and 3 the juice 
of the orange, then the remainder 
of the flour and beat well. Add 
the third egg. 

Bake in a moderate oven 30 to 
40 minutes. 


Mrs. S. Rhodes. 
ORANGE CAKE. 


Db OZSn LLOUn 4m OZS eSUusaA Tao OZS: 
butter, 2 eggs, 1 teaspoon baking 
powder, juice of 1 orange. 

Cream the butter and sugar, add 
the eggs well beaten. Then add 
orange juice and lastly the flour 
and baking powder. Bake in a 
moderate oven. 


bik 


Mrs. Hardy. 
ORANGE CAKE. 


3 eggs, their weight in sugar, 
butter and flour, grated rind of 1 
orange and 4 the juice, 1 teaspoon 
baking powder. 

Beat butter and sugar to cream, 
add 2 eggs and 4 the flour, beating 
well, add juice and orange rind, 
remainder of flour, third egg and 
baking powder. 

Bake in moderate or 
about # hour. 


Icing for Cake. 

6 ozs. icing sugar, enough orange 
juice to make thick cream. Pour 
evenly over cake whilst a little 
warm, put it to set in warm place. 


slow oven 


Mrs. Wilson. 
PARKIN. 


10 ozs. flour, 5 ozs. medium oat- 
meal, 1 teaspoon ginger, 6 ozs. lard 
and butter mixed, 6 ozs. demerara 
sugar, 4 ozs. treacle, 1 egg, a pinch 
of salt and a little milk. 

Put the flour, oatmeal, ginger and 
SAlUetnIOma. DACSlUaNEUD alle tiheweLats 
add the sugar and mix all, with the 
warmed treacle and egg and add a 


little milk if necessary. Bake in a 
very moderate oven. 
Mrs. Jennison. 
PARKIN. 

3 ozs. butter, 12 ozs. brown sugar, 
2 OZS 6 11OUt moe) OZ Smt) CtlLuIn 
oatmeal, 15 ozs. treacle, 2 eggs, 
1 teaspoon ginger, 4 teaspoons 


baking powder. Mix with milk. 


Mrs. R. Muff. 
PARKIN. 


3 lb. flour, 3 lb. medium oatmeal, 
6 ozs. sugar, + lb. lard and butter 
mixed, 4 lb. golden syrup, 14 tea- 
spoons baking powder, 1 teaspoon 
ground ginger, 1 egg, 4 cup milk. 

Meli=butter and lard in syrup; 
and add to dry ingredients. Bake 


in a cool oven for about 1 hour. 


Miss G. Power. 
PARKIN. 
1 lb. crushed wheat, 4 lb. oatmeal, 
i elb. sugar, 4 lb: treacle;-6 ozs. 


butter and lard mixed, 2 ozs. lemon 
peel, 1 oz. pine kernels, 2 teaspoons 
carb. soda, 1 cup milk, 1 egg and 
a little salt. 
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Mrs. E. Robinson. 


PARKIN. 


Lib eiour.e+ 07S Ss DiLleE wa one: 
sugar, 34 lb. treacle, 1 teaspoon 
ground ginger, 1 teaspoon carb. 
soda, 4 teaspoon cream of tartar, 
1 egg and 1 tablespoon milk. 

Rub butter into the flour, then 
add the sugar, ginger, carb. soda 
and cream of tartar, slightly warm 
the treacle, beat up the egg, add 
these to dry ingredients, mix well 
together and roll out. Bake in a 
moderate oven. 


Mrs. Mozley. 


PARKIN. 


3 lb. flour, 4 lb. medium oatmeal, 
cup treacle, 1 teaspoon ginger, 
teaspoon carb. soda, 4 ozs. lard, 
33 OZS. Sugar, a pinch of-salt, 1 egg, 
aud a little milk. 


BOO WACO 


Mrs. G. Ingham. 


PARKIN. 


1 lb.-oatmeal, 1 1b) flours 127 0zs: 
lard, 4 0zS, butter, 8 Hozs eestieaie 
1 lb. treacle, 2 eggs, 1 teaspoon 
carb. soda (dissolved in milk), 2 
teaspoons baking powder, a little 
MmilkelLoO mix 

Put treacle, sugar and lard to 
melt, add to dry ingredients and 
mix with egg and milk, adding 
carb. of soda last. 


Mrs. Trainor. 


POPULAR CAKE. 

2 lb. butter, 4 lb. castor sugar, 
4 lb. eggs, 4 1b. flour, 4 lb. sultanas. 
Filling. 

4 lb. ground almonds, + lb. castor 
Sugar, egg to bind to a stiff paste. 

Method.—Prepare tin with thick 
lining of greaseproof paper, beat 


butter to cream; add sugar and 
cream again. Drop in eggs 1 ata 
time beating well. Add flour and 


cleaned sultanas well mixed, place 
% mixture in prepared tin, then the 
almond paste rolled out slightly 
less than tin JPrickvalleovers win 
fork. Place in remainder of mix- 
ture, level and cover with halved 
blanched almonds, cover top with 
greased paper for 1 hour. 
Bake 24 hours in a cool oven. 


MYrSae tier ettyw MIrse Downe. 


POUND CAKE (Good). 
(1 large or 2 small cakes). 


LUMOZSeetlOll Geese |b  DULLCE sa Lb. 
castor sugar, 2 ozs. candied peel, 
rind of 1 lemon, 4 lb. sultanas, 4 
eggs, 2 ozs. almonds,.1 good tea- 
spoon baking powder. 

Method.—Beat butter and sugar 
to a cream, add eggs and flour 
alternately, add the sultanas and 
chopped peel. Bake about 13 hrs. 
The almonds should be blanched, 
Cullinestrips and put on the top of 
the cake before it is put in oven. 


Mrs. Bradshaw. 
PLUM CAKE. 


Se OUre 9s O7Sausucar. 9. OZs. 
currants, 4 eggs, 1 teaspoon baking 
powder, 4 lb. raisins, 8 ozs. butter, 
4 ozs. candied peel, 4 ozs. ground 
almonds. 

Method.—Beat butter, add sugar, 
then add beaten eggs gradually, & 
lastly flour and baking powder. 

Turn into greased tins, bake 2 
hours in moderate oven. 


Mrs. Boyes. 
QUEENIE SLAB CAKE. 


6 ozs. lard, 6 ozs. Blue Band mar- 
caring. 10" ozs. sugar, 1) lb. four; 
1 teaspoon baking powder, 2 eggs, 
little milk, 4 teaspoon salt, 4 Ib. 
currants, + lb. sultanas, grated rind 
of 1 lemon, 3 lb. candied peel. 

Put lard, margarine, sugar, lemon 
rind (grated) and salt into a bowl 
and beat these well with the hand 
until very light and creamy, add 
eggs and flour with sufficient milk 
to beat up to a moist consistency 
add cleaned fruit, chopped candied 
peel and baking powder. 

Bake in a large papered tin for 
2% hours in a moderate oven. 


Mrs. Walbank. 
RAISIN LOAVES. 


1 lb. flour, 4 lb. butter, 12 ozs. 
sugar, 4 ozs. mixed peel grated and 
soaked in boiling water, sufficient 
to cover, 1 lb. sultanas, 4 ozs. glacé 
cherries, 1 teaspoon baking powder, 
4 eggs, pinch of salt. 

Bake in a slow oven about 2 
hours, after mixing in the usual 
way, adding the liquid also from 
the peel. 
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Mrs: eleloyle: 
QUICK CAKE. 


Put together in a bowl :— 
= lb. brown sugar, 34 ozs.-. soft 
butter, 7 ozs. flour, 3 lb. stoned and 
chopped dates (or other fruit), 2 
eggs, 4 pint milk, 4 teaspoon each 
of grated nutmeg, ground cinnamon 
and salt, 3 teaspoons baking pdr. 

Beat for 8 minutes with wooden 
spoon and bake in a greased and 
floured dripping tin for 35 to 40 


minutes. The ingredients must 
not be added separately, but all 
together. 


Mrs. Manning. 
RAISLEY SANDWICH. 


4 cup sugar, 4 cup flour (break- 
fast cups), 1 tablespoon Raisley 
flour, 1 tablespoon boiling water, 
2 eggs. 

Beat the sugar and eggs for 10 
minutes, add flour and raisley 
mixed. Mix well and add the boil- 
ing water. Bake in 2 sandwich tins 
for 8 to 10 minutes in fairly hot 
oven. 

Spread with jam, whipped cream 
and sliced banana. 


Anon. 
RASPBERRY SANDWICH. 


The weight of 2 eggs in butter, 
sugar and flour. Cream the butter 
and sugar, then add eggs and flour 
and a little baking powder. 

Bake in a moderate oven. 


Mrs. Harbisher. 
RICH CAKE. 


10 ozs. flour, 1 oz. raisly flour, 
8 OZS. Sugar, 6 ozs. butter, 4 eggs, 
4 cup milk, lemon flavouring. 

Cream butter and sugar, add 
eggs, then dry ingredients. Mix 
well and bake in moderate oven 
for about 1 hour. 


Mrs. Dennison. 
RICE CAKE. 


4 ozs. flour, 2 eggs, 1 teaspoon 
baking powder, 4 lb. butter, 2 ozs. 
ground rice, 4 lb. sugar, grated 
rind of -4 lemon. 

Method.—Beat butter and sugar 
to cream, beat each egg separately. 
Mix flour, ground rice, baking pdr., 
grated lemon rind, and stir into 
the creamed mixture. 

Pour into tin lined with greased 
paper and bake in moderate oven. 


Mrs. M. E. Hanson. 
RIBBON CAKE. 


3 lb. butter, 4 lb. sugar, 3 lb. flour, 
3 eggs, 1 teaspoon cream of tartar, 
3 teaspoon carb. soda, 3 cup milk. 

Beat butter and sugar to cream, 
beat in the eggs 1 by 1, add flour, 
cream of tartar, carb. soda, and 
milk. Divide mixture into 3 por- 
tions. Bake one portion as it is, 
in a small round tin. The second 
portion colour a nice pink with 
cochineal and flavour with essence 
of lemon. Dissolve 2 teaspoonfuls 
of cocoa into a tablespoonful of 
cold <water, stir into third portion 
and -flavour with vanilla. 

Bake in a moderate oven. When 
cold place the plain cake at the 
bottom, and the pink one on top. 
Spread a layer of jam or butter 
icing between each cake, and water 
icing on the top. 


Mrs. Ingham. 
RICE CAKE. 


4 ozs. butter, 6 ozs. sugar, 8 OZS. 
ground rice, 2 eggs, 1 dessertspoon 
flour, 1 teaspoon baking powder. 

Cream butter and sugar, add 
eggs and ground rice, flour and 
baking powder. Bake in moderate 
oven. 


Mrs. Waterhouse. 
RICE CAKE. 


2 |b. flour, + lb. sugar, 4 Ib. 
ground rice, 4 lb. butter, 2 eggs, 
the grated rind of 1 lemon, % tea- 
spoon baking powder and a little 
milk. 

Cream butter and sugar, add the 
lemon, also well beaten eggs, then 
gradually add flour, ground rice 
and baking powder, make to the 
proper consistency with the milk. 

Bake in moderate oven for 1 hr. 


Mrs. I. 
RICH JAM SANDWICH. 


8 ozs. self-raising flour, 2 ozs. 
lard, 3 teaspoon salt, 2 ozs. marg., 
2 ozs. sugar, 1 egg, jam or marma- 
lade. 

Mix flour, salt and sugar, rub in 
fat lightly and mix to a stiff paste 
with beaten egg. Roll half of mix- 
ture out thinly. Cover with jam. 
Roll out other half and place on 
top. Place on greased tin and 
bake 15 to 20 minutes. When cool 
cut into dainty squares or triangles. 
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Mrs. Barstow. 
RICE CAKE. 


6 ozs. ground rice, 2 ozs. flour, 
6 ozs. sugar, 3 ozs. butter, 2 or 3 
eggs, a little baking powder, and a 
little lemon juice. 

Beat the butter to a cream, add 
the sugar, eggs and other ingre- 
dients and bake in moderate oven. 


Mrs. H. Cockroft. 
RICE SPONGE CAKE. 


3 lb. ground rice, 4 lb. sugar, 4 
eggs, 14 teaspoons baking powder, 
lemon flavouring. 

Beat eggs with whisk 10 to 15 
mins. Add sugar and beat 5 mins. 
longer. Fold in ground rice, put 
in well greased tin, and bake in a 
moderate oven. 


Mrs. Bird. 
RICH CHRISTMAS CAKE. 
11 ozs. butter, 11 ozs. flour, 


10 ozs. castor sugar, 1 lb. valencia 
raisins, 1 lb. currants, 1 1b. almonds 
4 lb. mixed peel, 6 eggs, wineglass 
brandy, pinch mixed spice, 4 tea- 
spoon baking powder. 

Bake in moderate oven 34 to 4 
hours. 


Mrs. A. Busby. 
RUSSIAN SANDWICH. 


4 lb. butter, 4 1b. sugar, 4 lb. flour, 
z cup milk, 4 teaspoon cream of 
tartar, 3 eggs. 

Beat butter and sugar to cream, 
add eggs, well beaten, then flour, 


ete. Bake in moderate oven. 
Miss Wadsworth. 
SAND CAKE. 
A OZS COL LOU ae tae OZ GammLLOU ig: 


6 ozs. butter, 6 ozs. sugar, 2 tea- 
spoons baking powder, 3 eggs. 
Bake about 1 hour. 


Mrs. Popplewell. 
SAND CAKE. 


6 ozs. Sugar, 6 ozs. flour, 6 OZS. 
butter, 2.0zS. cornflour, 2 eges; 1 
teaspoon baking powder. 

Cream butter and sugar, add 
eggs, then flour and _ cornflour, 
lastly baking powder. Mix briskly. 
Cook 20 to 30 min. in medium oven. 


Mrs. H. G. Padgett. 
SAND CAKE. 


8 ozs. cornflour, 8 ozs. butter, 
S ozs. sugar, 4 tablespoons flour, 
2 teaspoons baking powder, 4 eggs. 


Mrs. Wilkinson. 
SAND CAKE. 


= lb. cornflour, 4 lb. sugar, 2 ozs. 
DOULea eOZS em DULLEL, 6280265 lard, 
1 teaspoon baking powder, 4 eggs, 
1 tablespoon milk, pinch of salt. 
Beat butter and sugar to cream, 
sift in flour and eggs alternately 
and lastly milk and baking powder. 
Bake in moderate oven. 


Mrs. Lindsay. 
SAND CAKE. 


6 ozs. icing Sugar, 6 ozs. butter, 
z lb. cornflour, 3 eggs, 4 teaspoon 
baking powder. 


Mrs. J. A. Wright. 
SAND CAKE. 


40zS. flour, 4 ozs. sugar, 1 oz. 
cornflour, 4 ozs. butter, 2 eggs, 
3 teaspoon baking powder. 


Miss Thornton. 
SAND CAKE. 


The weight of 3 eggs in cornflour, 
sugar, and butter, the weight of 2 
in flour, 2 teaspoons baking powder. 
Makes 2 nice cakes. 

Beat butter and sugar to cream, 
add beaten eggs, flour, cornflour & 
baking powder’ gradually. Bat 
mixture into 2 tins and bake in 
moderate oven. Do not open oven 
door until cakes have been in at 
least 4 an hour. 


Mrs. H. Moore. 
SAND CAKE. 


§ ozs. flour, 4 ozs. cornflour, 7 OZS. 
sugar, 7 ozs. butter, 4 eggs, 1 tea- 
spoon baking pdr., melted butter 
or lard for greasing tin. 

Method.—Grease tin with melted 
fat when set, dredge with flour. 
Beat butter and sugar to a cream, 
add eggs 1 at a time, beating well 
between each egg. Then add the 
sieved flour, cornflour, and baking 
powder. Turn into tin and spread 
level. 

Bake in a fairly slow oven ? to 
1 hour. When cold, cover with 
chocolate or other icing. 
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Mrs. Hewitt. 
SAND CAKE. 


4 ozs. cornflour, 1 oz. flour, 4 ozs. 
butter, 4 ozs. sugar, 2 eggs, 4 tea- 
spoon baking powder. 

Cream butter and 
eggs, then flour, ete. 
moderate oven. 


Sugar, add 
Bake in 


Mrs. H. A. Robertshaw. 
SAND CAKE. 


4 ozs. butter, 4 ozs. sugar, 4 OZS. 
cornflour, 1 oz. flour, 2 eggs and 1 
teaspoon baking powder. 

Cream butter and sugar, add 
beaten eggs and dry ingredients. 
Beat for 10 minutes. Bake 1 hour 
in moderate oven. 


Mrs. Musgrave. 
SANDWICH CAKE. 


3 eggs, 6 OozS. Sugar, 4 ozs. flour, 
4 ozs. butter. 

Beat sugar and eggs 15 mins., 
add flour, then butter last (hot). 
Grease 2 tins. Bake 20 mins. in 
moderate oven. 


Mrs. Leach. 
SANDWICH CAKE. 


The weight of 2 eggs in butter, 
sugar, and flour, 1 teaspoon cream 
of tartar, 4 teaspoon carb. soda, 2 
tablespoons cold water. 

Method.—Beat butter and sugar 
to a cream, add eggs 1 by 1 and 
beat well. Add flour well sieved 
very gradually. Leaving a little of 
the flour mix the tartar and soda 
and add these to the mixture. 
Lastly add the water and beat. 
Put into 2 well greased sandwich 
tins and bake about 15 minutes in 
a quick oven. 


Miss Bywater. 
SANDWICH SPONGE. 


+ 1b. SUZare 2 OZSs) DUtter, ».- Ib: 
flour, 2 eggs, 1 teaspoon baking 
powder. 

Bake in quick oven for 4 
Tin must be well buttered. 


hour. 


Mrs. Sunderland. 
SANDWICH CAKE. 


6 ozs. flour, 4 ozs. butter, 63 ozs. 
sugar, 1 teaspoon baking powder, 
2 eggs, a little milk. 

Cream butter and sugar, add 
beaten egg, mix baking powder 


with flour, add gradually, milk if 
necessary. 
Bake in moderate oven 3 hour. 


Mrs. J. H. Saville. 
SCOTCH CURRANT BUN. 


ik Whey, sakeibe, Fo hey Sie be, Ys Mes, 
raisins (stoned), 2 lbs. currants 
(cleaned), 4 lb. or. peel (chopped), 
4 lb. almonds, milk to moisten, 4 oz. 
ginger, 4 oz. cinnamon, 4 teaspoon 
black pepper, 4 oz. Jamaica pepper, 
1 teaspoon carb. soda, 1 teaspoon 
cream of tartar, short pastry. 

Method.—Mix all dry ingredients 
merely moisten with milk. Grease 
cake tin and line with short pastry. 
Put cake mixture in, cover with a 
lid of pastry. Prick with a fork. 
Brush with egg. 

Bake in moderate oven 3 hours. 


Mrs. A. Gray. 
SCOTCH PANCAKES. 


4 ozs. self-raising flour, 1 oz. 
sugar, % spoonful cream of tartar, 
4 to 4 spoonful carb. sodd, 1 egg 


beaten, milk. 

Mix ingredients and then cook in 
a very hot frying pan that has been 
well greased. 


Mrs. B. Sutcliffe. 


BEST SEED CAKE. 
(For 3 Loaves). 


13 lbs. flour, 1 1b. butter, 1 Ib. 
Sugar, 8 eggs, 2 teaspoons baking 
powder, a few seeds. 

Mix the butter to a cream, beat 
the eggs and sugar together, add 
gradually to the butter’ until 
thoroughly mixed, then add the dry 
ingredients, pour into greased cake 
tins and bake in moderate oven. 


Mrs. E. Sharp. 
SEED LOAF. 


6 ozs. each of butter, sugar and 
flour, 3 eggs, a few seeds, 3 tea- 
spoon baking powder. 

Beat butter and sugar to cream, 
add eggs and flour, lastly seeds. 

Bake fairly slowly. 


Mrs. W. Goldsbrough. 
“SEVEN OUNCE CAKE.” 


7 ozs. butter, 7 ozs. sugar, 7 OZS. 
currants, 7 ozs. raisins, 8 ozs. flour, 
4 ozs. ground almonds, 3 eggs, 2 ozs. 
candied peel, 2 teaspoons baking 
powder, 1 tablespoon brandy. 

Bake for 3 or 4 hours. 
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Mrs. M. A. Metcalfe. 
SHERWOOD CAKE. 


4 tablespoons butter, 1 cup sugar, 
1 cup water, 2 teaspoons baking 
powder, 2 eggs, 24 cups flour, 4 
grated nutmeg. 

Beat the yolks, sugar and butter 
until light. Sift baking powder and 


flour. Measure the water. Add 
water and flour alternately, beat 
thoroughly, add nutmeg, and stir 


in the beaten whites of eggs. 

Bake in a loaf tin for ? hour. If 
liked, you can bake this cake in a 
sandwich tin, and put it together 
with whipped cream. 


Mrs. H. Charnock. 
SHREWSBURY CAKES. 
= lb. cornflour, 4 lb. sugar, 4 Ib. 


x 2 


flour, 2 eggs, 2 ozs. butter, 1 baking 
powder. 


lies 18, JEL, JEM hic. 
SIMNEL CAKE. 


Almond Paste. 

1 large egg, 6 ozs. grd. almonds, 
3 lb. castor sugar, squeeze of lemon 
juice. 

Half in middle of cake, half for 
decorating. 


Cake. 

8 ozs. self-raising flour, 6 OZS. 
castor sugar, pinch salt, 6 ozs. 
butter, 10 ozs: currants, 3 eggs, 


4 ozs. candied peel. 

Cream butter and sugar, gradu- 
ally add eggs well beaten. Stir in 
lightly flour, pinch salt, currants 
and peel. 

Put 2 or 38 thicknesses of grease 
paper in cake tins, pour 3 mixture 
in and a layer of almond paste and 
the other 4 of mixture. Flatten in 
middle, cover with greaseproof 
paper to prevent burning. Cook 2 


hours. Nice for birthday cake. 
Mrs. B. Bogle. 
SLAB CAKE. 
sa URey  lanbhvimers,. So Wey chbkeee, ob lay 


CUrrants el b esUlianas | abe ou 
4 lb. candied peel, 4 lb. almonds, 
6 eggs, 2 tablespoons of treacle. 

Method.—Beat butter, sugar and 
treacle well together, add eggs 1 at 
a time, then flour and other ingre- 
dients. Bake in moderate oven 5 
hours. 


Mrs. Skirrow. 
SLAB CREAM CAKE. 


4 ozs. butter or margarine, 4 oz. 
Sugar, 2 eggs, 4 ozs. flour, 4 tea- 
spoon baking powder, grated rind 
of 5 lemon, 1 dessertspoon milk. 


Cream Filling. 

Small tub of cream, 1 teaspoon 
sugar, a little vanilla essence, 3 oz. 
chopped blanched almonds, 3 oz. 
chopped cherries, icing sugar for 
dredging the cake. 

Well grease a cake tin with 
melted lard, paper line the bottom. 
Beat butter and sugar to cream, 
then add the eggs, then the grated 
lemon rind, sieved flour and baking 
powder, then the milk. Turn into 
a prepared tin, spread level, bake 
in middle runner of moderate oven 
= LO) 2 hours When cold split open 
and fill with the following :— 

Whip up cream, sweeten and 
flavour then add the finely chopped 
almonds and cherries. Place cake 
together again and dredge well 
with icing sugar. 


Mrs. G. Richards. 
SNOW CAKE. 


1 lb. arrowroot, 1 teacup flour, 
1 lb. fresh butter, 2% teaspoons 
baking powder, 4 teaspoon lemon 
juice, the white of 7 eggs. 

Mix well, add a little milk if the 
whites of eggs are not enough and 
bake. It should come out quite 
white. 

Beat butter to a white cream, 
before mixing with the flour and 
arrowroot, beat all the mixture up 
for a good time before baking. 

Bake about 24 hours. 

The yolks of the eggs make a 
good sponge cake. 


Mrs. Parkinson. 


SPONGE CAKE. 


The weight of 8 eggs in sugar, 
2 eggs in flour, 1 tablespoon water. 
Beat sugar, eggs and water for 15 
mins. Fold in flour. Fill with 
cream and apricot jam. 


Mrs. Langley. 


SPONGE CAKES. 


6 eggs, 12 ezs. sugar, 8 ozs. flour. 
Beat eggs and sugar together for 


20 minutes, add flour and mix 
thoroughly. Bake in a moderate 
oven about 1 hour. Quantity 2 
cakes. 
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Mrs. Wood. 
SPONGE CAKE. 


3 lb. lump sugar, 4 lb. flour, 5 
eggs, lemon rind. Put the sugar 
into a pan with a wineglass full of 
water and lemon rind, dissolve and 
when quite hot add to the eggs and 
beat 20 mins. then stir in the flour 
gradually. 

Bake in a slow oven. 


Mrs. Crossley. 
SPONGE CAKE. 


Ingredients.—5 eggs, their weight 
in sugar, weight of 3 eggs in flour, 
mix eggs with sugar 20 minutes, 
then add flour, bake in moderate 
oven 20 minutes. 


Mrs. Smith. 
SPONGE CAKE. 


The weight of 4 eggs in flour, 
the weight of 3 eggs in sugar. 

Method.—Beat eggs and sugar 20 
mins. Add flour lightly and bake 
in well greased mould 1 hour, slow 
oven. 


G. Gregson. 
SPONGE CAKE. 


4 fresh eggs, 4 ozs. flour, 60Zs. 
sugar. 

Method.—Beat up eggs and sugar 
with 2 tablespoons boiling water. 
Then add flour gradually, and turn 
into well-floured mould. 


Mrs. J. Bennett. 
SPONGE CAKE. 


1 Cup our cup, Ssugzateoneess. 
1 pinch baking powder. 

Eggs to be beaten with sugar for 
20 mins. Add flour. Bake in slow 
oven. 


Mrs. Baxter. 
SPONGE CAKE. 


Weight of 3 eggs in sugar, weight 
of 2 eggs in flour, 4 eggs. 

Beat sugar and eggs together for 
20 minutes then add flour. 


Mrs. T. W. Sowden. 
SPONGE CAKE. 


4 eggs, their weight in sugar, the 
weight of 2 in flour. 

Beat eggs and sugar for 20 mins. 
then add flour. Bake in moderate 
oven for about 1 hour. 


Mrs. Barraclough. 
SPONGE LOAVES.. 


12 ozs. sugar, 8 ozs. flour, 1 table- 
spoon ground rice, 1 tablespoon hot 
water and 6 eggs. 

Method.—Put sugar into a bowl 
that is warm, then add hot water, 
then eggs. When mixed 20 mins., 
then add flour and ground rice just 
aired. Then put in tins aired, and 
greased with butter. 


B. Clough. 
SPONGE SANDWICH. 


4 ozs. castor sugar, 4 ozs. Bero 
flour, 3 eggs. 

Beat eggs and sugar for 20 mins. 
and then fold in flour, pour into a 
sandwich tin previously lined with 
greaseproof paper and bake in a 
moderate oven about 30 minutes. 


Mrs. K. 
SPONGE SANDWICH. 


3 eggs, weight of 3 in sugar 
(6 ozs.), weight of 2 in flour (4o0zs.) 
1 teaspoon baking powder. 

Beat eggs and sugar 20 minutes. 
Pour mixture into 2 tins. Bake 7 
to 10 minutes in a quick oven. 


Mrs. N. Dufton. 
SULTANA CAKE. 


1 lb. flour, 6 ozs. butter, 6 ozs. 
ground rice, 12° ozss sugar, 92 1b: 
raisins, 2 ozs. candied peel, 1 oz. 
baking powder, 3 eggs, 4 oz. ground 
almonds, milk to mix. 


Mrs. Foster. 
SUPPER LOAF. 


1 lb. flour, 1 oz. butter, 4 ozs. 


sultanas, 1 teaspoon salt, 3 pint 
warm milk, 3 oz. yeast, 1 teaspoon 
sugar. 


Rub butter into flour, add raisins, 
cream yeast in the milk, stir into 
a wet dough. Rise well and bake 
in hot oven. 


Mrs. Griffiths. 
TOFFEE CAKE. 


4 ozs. butter 4 ozs. sugar, 2 
tablespoons treacle, 8 ozs. Quaker 
oats. 

Melt butter, sugar and treacle, 
then stir in the Quaker oats. Pour 
into dripping tin and bake for 1 
hour in very slow oven. 
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Mrs. H. Haigh. 
VINEGAR LOAF. 


2 lbs flour, a= i bessucaraelerlo: 
currants, 1 lb. raisins, 4 lb. butter, 
6 ozs. lard, 4 ozs. candied peel, 4 
ozs. ground almonds, 1 nutmeg, 3 
tablespoons vinegar, 2 teaspoons 
carb. soda, 2 eggs, 1 pint milk. 

Method.—Rub butter and lard 
into flour then add sugar, fruit, 
almonds, cand. peel finely chopped 
and nutmeg, mix carb. soda with a 
little milk, add well beaten eggs 
and vinegar, then mix all well to- 
gether adding milk when required. 

Bake in moderate oven 2 to 23% 
hours. Makes 4 nice loaves. 

Allow to rise 2 hours. 


Mrs. W. Hodgson. 
WEDDING CAKE (Rich). 


Cream 1 lb. butter with 1 Ib. 
sugar until quite smooth. Then 
add 8 fresh eggs, 1 at a time and 
well beaten. Beat all together 
thoroughly. 

Now stir in 1 lb. sifted flour, very 
gradually, add 3 lbs. best currants, 
14 lbs. sultanas, 14 lbs. mixed peel 
(finely chopped), 4 lb. chopped 
blanched almonds, 3 oz. mixed spce. 
a few drops almond essence, § gill 
brandy or rum, and a little black 
treacle to darken the cake. 

Mix thoroughly. Have ready a 
large round cake tin lined with 
clean brown paper cut to the tin 
Shape. The piece for the bottom 
should be double. Then cover the 
brown paper with greaseproof paper 
well greased with butter or best 
lard and turn the dough in. Put in 
a hot oven and in 5 or 6 minutes 
gradually reduce the heat and bake 
for 5 or 6 hours. 

Do not be in a hurry to’ turnat 
Out, Of the Tin untilviteisefirmeand 
well set. Then keep it a week, or 
longer, before you put on almond 
icing, and on that the white icing. 
Decorate with silver leaves and 
balls. 

Mrs. A. Jackson. 


WALNUT AND CHERRY CAKE. 


= lb. flour, 4 lb. sugar, 4 eggs, 
% lb. butter, 4 ozs. cherries, 2 ozs. 
walnuts, 1 teaspoon baking powder, 
tablespoon milk. 

Beat butter and sugar to cream. 
Mix with well beaten eggs, stir in 
lightly flour and baking powder, 
and lastly cherries and walnuts. 

Bake in slow oven about 1% hrs. 


Mrs: H. Sykes. 
WALNUT CAKE. 


= lb: butter, = 1b. “sugar, 5 ozs: 
flour, 2 or 3 eggs, 1% ozs: shelled 
walnuts, 4 teaspoon baking powder. 

Chop the nuts. Cream butter & 
sugar together, add the eggs (well 
beaten) and the flour and baking 
powder, stir in the nuts and bake 
in a round tin 30 to 45 minutes. 

When cool cover with water 
icing and garnish with halves of 
walnuts. 


Mrs. Hay. 
WALNUT CAKE. 


6 ozs. self-raising flour, 6 ozs. 
sugar, 4 ozs. butter, 1 oz. walnuts, 
2 eggs. 

Mix butter and sugar to cream, 
then add_ eggs. Mix all well 
together, then add flour and nuts. 
Bake 1 hour. 

Icing. 

4 ozs. icing sugar, 1 tablespoon 
boiling water, 

Mix smoothly and spread over 
top. Decorate with walnuts. 


IRTP AERA 
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Mrs. Hobson. 


APPLE ROLL. 


Ingredients.—3 lb. flour, 4 Ib. 
shredded suet, a pinch of salt, 1 
teaspoonful Borwick’s baking pdr., 
2 large apples chopped small, 2 
tablespoons bread-crumbs, 1 table- 
spoon sultanas, juice and rind of 1 
lemon, 2 tablespoons (about 4 ozs.) 
golden syrup. 


Method.—Mix the flour, suet, salt, 
and baking powder with sufficient 
water to make a stiff paste and roll 
out to about 1 inch thickness. Mix 
together in a basin the apples, 
syrup, lemon, sultanas, and bread- 
crumbs, and spread on the paste, 
roll up, pinching the ends well 
together. Tie in a cloth and put 
in boiling water and boil for 13 to 
2 hours. 
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Mrs. H. Watson. 
WALNUT CAKE. 


» ozs. flour, 4 ozs. Sugar, 4 OZS. 
butter, 2 eggs, 3 walnuts, 1 dessert- 
spoon baking powder, pinch of salt. 

Method.—Beat butter and sugar 
together, add well beaten eggs, etc. 
Bake 43 hour. If liked, decorate 
with water icing and walnuts. 


Miss H. Lister. 


WALNUT BREAD. 

2 cups self-raising flour, 1 cup 
Sugar, salt, 4 ozs. chopped walnuts, 
1 teaspoon vinegar, 1 egg, a little 
milk. 

Mix well together and bake in a 
moderate oven. Makes 1 loaf. 
Cut in slices and butter. 


M. Roper. 
XMAS CAKE. 
13 lbs. butter, 13 lbs. flour, 14 lbs. 
castor sugar, 10 eggs, 1 lb. currants, 


1 lb. sultanas, 4 1b. almonds, 6 ozs. 
candied peel, 13 glasses brandy. 


PUDDIN MILI MEME Mo Mo Mo Mo Mo Ma Meo Mo Mo Mo Mo MaMa 
e SISAL CCLRC RCIA CLC) CCC 


Mrs. E. Haley. 


APPLE CHARLOTTE WITH A 
DIE BERENC Es 


Ingredients—Thin slices bread, 
butter, sugar, 3 or 4 apples, almond 
essence, 2 tablespoons lemon juice, 
4 lb. candied peel, 2 ozs. chocolate. 

Butter the bread lightly on both 
sides and coat thickly with sugar. 
Line a fire-proof pudding dish with 
the prepared bread. Peel, core and 
cut up the apples, and stew them 
with sugar to taste. Drain off most 
of the juice, and mash the apples 
to a pulp. Mix in almond essence, 
lemon juice, finely-shredded candied 
peel, and grated chocolate, and 
arrange this mixture on buttered 
bread. Cover with more buttered 
and sugared bread, and bake in a 
moderate oven till bread is brown 
and crisp. Serve hot with heated 
juice from the apples. 


JESSE CRAVEN, ”"« 


6 THE COLONNADE, 
WESTGATE., 


BRADFORD. 


HAND-SEWN BOOTS 
MADE TO ORDER 


MATERIAL, 


SKILLED 
WORKMANSHIP 


Estd. 1885. 


Mrs. A. Burrows. 
APPLE SPONGE. 


1 cup flour, 4 cup sugar, 3 cup 
suet, 1 egg, 2 teaspoons baking 
powder, a little milk. 

Half fill pie dish with cooked 
apples. Pour over the mixture. 


Bake 20 to 30 minutes. 


Mrs. Findlay. 
APPLE CHARLOTTE. 


Ingredients.—2 lb. apples, 1 oz. 
crystallised ginger, 1 lemon, 9 ozs. 
bread-crumbs, 4 ozs. suet, 4 table- 
spoons sugar, 4 oz. butter. 

Method.—Skin suet, then grate or 
chop it finely. Make the bread- 
crumbs. Grease a pie dish and 
coat with some of them, then shake 
out the loose ones. Mix remainder 
with the suet. Peel, quarter, and 
core the apples and cut in slices. 

Grate lemon-rind finely and cut 
up ginger, mix latter with apples 
and the former with suet and 
crumbs. 

Put about a third of the bread- 
crumbs and suet in the bottom of 
the dish, then add half the apple 
sprinkled with half the sugar. 

Add another third of the crumbs 
and suet, then the remainder of 
the apples and sugar. Cover with 
the remaining portion of crumbs, 
etc., and press down firmly. 

Place 2 or 8 dabs of butter on 


the top. Put in a moderately hot 
oven to bake. It will take about 
13 hours. 


Mrs. Senior. 
BACHELOR’S PUDDING. 


2 ozs. bread-crumbs, 2 ozs. flour, 
2 ozs. ckopped suet, 2 ozs. sultanas, 
2 ozs. sugar, 4 teaspoon baking 
powder, 4 teaspoon ground ginger, 
1 egg, 2 or 3 tablespoon milk. 

Mix all dry ingredients together, 
add egg and milk, put in a greased 
basin, cover with greased paper 
and steam 134 hours. Turn out and 
serve with sweet sauce. 


Miss Priestley. 
BAKEWELL PUDDING. 


Boil or roast 2 large ‘potatoes, 
roast 4 apples, beat the potatoes as 
fine as possible, then add apples, 
beat them together well, 4 lb. of 
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butter beaten to a cream, the yolks 
of 4 and the whites of 2 eggs, the 
grated rind of 1 lemon, and lump 
sugar to your taste. 

Lay puff paste over a dish, a 
layer of stiff jam over it, fill up 
with the mixture. Bake in a mod. 
oven. A few almonds will improve 
it. The pudding to be eaten cold. 
Whipped cream on the top and 
pink comfits improve the appear- 
ance, or any other decorations 
according to fancy. 


Mrs. J. S. Robinson. 
BANANA PUDDING. 


2 bananas, 4 ozs. sugar, 4 ozs. 
flour, 1 oz. butter, 4 gill cream, or 
milk, 2 eggs. 

Cream butter and sugar, add 
yolks of eggs separately, stir in 
flour, add cream and banana thinly 
sliced. Whisk the whites of eggs 
COM AgeStitiost rou ea ddeelOneresta OL 
ingredients, pour into moulds and 
steam about 1? hours. Serve with 
sweet sauce. 


Mrs. F. Brearley. 
BONITOR PUDDING. 


4 sheets gelatine (thin), 4 fresh 
eggs, 4 tablespoons water, 4 table- 
spoons sugar, rind and juice of 1 
lemon. 

Beat yolks and whites of eggs 
separately. Dissolve gelatine in 
water, add rind and juice of lemon, 
add sugar, yolks and lastly whites 
of eggs ,beating all the time. 

When it begins to stiffen, pour 
into a mould. Serve cold. with 
cream. 


Miss Teale. 
BOSTON PUDDING. 


+ lb. brown bread-crumbs, 4 lb. 
sugar, 3 lb. finely-chopped apples, 
3 ozs. suet, 3 tablespoons golden 
syrup, 1 gill milk, 2 eggs. 

Mix all dry ingredients together. 
Separate the yolks and whites of 
the eggs. Beat up the yolks, add 
the milk, the syrup and stir these 
into the mixture. Whisk whites 
to stiff froth and add them lightly. 

Put into well greased basin and 
steam for 2 hours. Serve with any 
sweet sauce. 
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Mrs. Bland. 
BREAD PUDDING. 


1 pint milk, 4 pint bread-crumbs, 
geOZ- DULLEL, le O24 Castor sugar ea 
eggs, the grated rind of 1 lemon, 
apricot or raspberry jam. 

Method.—Boil milk, pour it over 
bread-crumbs, add sugar, butter, 
lemon rind, and when it has cooked 
a little, stir in the beaten yolk of 
eggs, Place the mixture in a 
buttered piedish and bake for 10 
minutes or until set. Now spread 
on a thick layer of jam, cover with 
the stiffly whisked whites of eggs, 
and dredge with castor sugar. 

Return to oven and bake till 


meringue hardens or colours a 
little. . 
Mrs. Berry. 
CURRANT PUDDING. 
6 ozs. flour, 4 ozs. Suet, 3 ozs. 


sugar, 38 ozs. currants, 1 teacup of 
milk, 1 teaspoon carb. soda. 

Mix all dry ingredients, boil milk 
and add soda to it, mix all together 
ands boil-ior 1. hour. 


Mrs. W. Ingham. 
CAKE AND APPLE PUDDING. 


3 ozs. butter, 1 egg, 14% table- 
spoons sugar, 4 tablespoons flour, 
a little baking powder, a little milk, 
4 apples (sugar). 

Method.—Butter a _ piedish and 
slice the apples into it, add a little 
water and sprinkle with sugar. 

Cream butter and sugar, add egg, 
then the flour, baking powder and 
enough milk to make a thick batter, 
pour over the apples and bake in a 
quick oven until brown. Serve 
with custard. 


Mrs. R. H. Nettleton. 
CARAMEL FLUFF. 


Separate the yolks from whites 
of 4 eggs. Make a custard with 
yolks. Whip whites stiffly, add 
good tablespoon sugar to each egg. 
Flavour with vanilla and colour 
slightly with cochineal Make a 
caramel and line a basin. Fill 
with whipped whites and put into 
saucepan, steam about 4 hour with 
lid off. Turn out into custard and 
serve. 

To make caramel. Boil 2 OZS. 
castor sugar with 1 teaspoon lemon 
juice in small pan, until nice brown. 
Use immediately. 
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Mrs. Whiteley. 
CASTLE PUDDING. 


4 ozs. butter, 4 ozs. sugar, 2 eggs, 
3 lb. flour, 2 teaspoons baking pdr., 
lemon juice or flavouring, 3 gill 
milk. 

Beat butter and sugar to cream, 
add eggs, then flavouring, stir in 
the flour and baking powder and 
beat well. Pour into well greased 
cups and steam 10 to 15 minutes. 
Serve with wine sauce. 


Mrs. EF’. Holmes. 


CHOCOLATE PUDDING AND 
CHOCOLATE SAUCE. 


2 eggs, weight in butter and 
sugar, 6 ozs. flour, 1 teaspoon B.P., 
a pinch of salt, 2 ozs. chocolate, a 
little grated lemon rind. 


Sauce. 

Be DIlLe Water a) OZ. ICiInemsurar 
1 teaspoon arrowroot, 13 ozs. choc. 
a few chopped Pistachio nuts for 
decoration. 

Method.—Cream butter & sugar, 
add eggs and flour alternately, add 
chocolate, lemon rind and lastly 
baking powder. Turn into greased 
mould and steam gently about 13 
hours. 


Mrs. J. Gawthorpe. 
CHRISTMAS PUDDING. 


1 lb. suet, 1 Ib. bread-crumbs, 
1 lb. valencia raisins, 1 lb. currants, 
1 lb. sugar, 4 lb. candied peel, 2 
teaspoons baking powder, 2 table- 
spoons flour, 1 nutmeg, 8 eggs. 


Boil or steam §&§ hours. 


Mrs. A. Patchett. 
CHRISTMAS PUDDING (Rich). 


3 lb. beef suet, 2 ozs. flour, 3 lb. 
raisins, + lb. mixed peel, 4 grated 
nutmeg, 4 oz. mixed spice, 3 Oz. 
ground cinnamon, 1 gill milk, 1 
wineglass rum or brandy (optional) 
3 lb. bread-crumbs, 4 lb. sultanas, 
lb. .currants, 1 lemon, 2 ozs. 
dessicated cocoanut or shredded 
almonds, 4 eggs, a pinch of salt. 

Method.—Skin suet and chop it 
finely. Clean fruit, stone raisins, 
finely shred the mixed peel; peel 
and chop the lemon rind. Put all 
the dry ingredients in a basin and 
mix well. Add milk, stir in eggs 
(eoiee wUlC we AddeTumMsOLbeDranG y. 
and strained juice of lemon. 

Work the whole thoroughly for 
some minutes, so that ingredients 
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are well blended. Put mixture in a 
well greased basin or a greased or 
floured pudding-cloth. 

Time.—Boil about 4 hours, or 
steam 5 hours. 


Mrs. Goodman. 
CLAPHAM PUDDING. 


4 ozs. flour, 4 ozs. ground rice, 
4 ozs. raisins, 4 ozs. suet, 3 ozs. 
brown sugar, 4 teaspoon carb. soda, 
4 gill milk. 

Chop suet and mix all together. 
Steam for 2 hours. Serve with 
sweet sauce. 


Anon. 
COLLEGE PUDDING. 


4 ozs. bread-crumbs, 4 ozs. shred- 
ded suet, 2 ozs. currants, 2 OZS. 
sultanas, a pinch ground nutmeg, 
candied peel, 1 egg, milk, 1 teaspn, 
B. P., 2 tablespoons golden syrup. 

Mix all dry ingredients. Beat 
the egg and add this with syrup to 
the dry ingredients. Add a little 
milk if necessary. Beat well and 


pour into small moulds or cups. 
Boil for 1 hour. 
Miss Webster. Anon. 


COLD FRUIT PUDDING. 


Line pudding basin with pieces 
of bread. Fill with any kind of 
hot, well sweetened stewed fruit. 
Put on a lid of bread. Put a plate 
on top with heavy weight. Leave 
Ui ieenexL = Oay: Turn out and 
serve with custard. 

A richer pudding may be made 
by using sponge cake instead of 
bread and serving with cream. 


Miss Jayes. 
ENA PUDDING. 


14 lbs. good cooking apples, 2 ozs. 
butter, 1 tablespoon flour, rind of 
2 lemons, 2 eggs (whites and yolks 
separated), % lb. sugar (or more), 
water. 

Peel and core apples, stew in as 
little water as possible with sugar 
and rind of lemons. When done, 
add butter and beat well. Mix 
flour with a little cold water and 
beat in yolks of eggs, mix with 
apple. Put it in pie dish and bake 
until set. Whip up whites of eggs 
add a little sugar and lemon juice. 
Put on top of pudding and bake 
until a golden brown. Enough for 
4 or 5 people. 


Mrs. M. Booth. 
CURRANT PUDDING. 


. tablespoons flour, 4 tablespoons 
Suet, 3 tablespoons sugar, 3 table- 
spoons currants, 1 teaspoon carb. 
soda, 1 dessertspoon treacle, 1 gill 
milk. 

Mix all together 
hours, or boil 1 hour. 


and steam 2 


Mrs. A. Sykes. 
DEANERY PUDDING. 


3 OZS. bread-crumbs, 3 ozs. flour, 
3 ozs. Suet, 1 oz. sugar, 2 oz. candied 
peel, 13 ozs. currants, 14 ozs. sul- 
tanas, 3 teaspoon baking powder, 
3 teaspoon ginger, 2 ozs. golden 
syrup, 1 egg, pinch of salt, a little 
milk. 

Mix all together, steam 13 hours. 
Serve with melted butter sauce. 


Mrs. R. Robertshaw. 
FIG PUDDING. 


z lb. bread-crumbs, 4 ozs. suet, 
4 ozs. minced apples, 2 ozs. flour, 
1 lb. figs, 4 ozs. brown sugar, i tea 
spoon nutmeg, rind and juice of 1 
lemon, sufficient milk to bind the 
mixture. 

Method.—Mix flour and_ bread- 
crumbs, add suet, figs and apples, 
rind of lemon grated, juice and 
nutmeg; add sufficient milk to bind 
all together. Put into well greased 
mould or basin, twist a piece of 
greased paper over the top of basin 
and steam 4 or 5 hours. Serve 
with white sauce. 


Mrs. A. Mitchell. 
FIVE CUP PUDDING. 


1 cup bread-crumbs, 1 cup flour, 
1 cup sugar, 1 cup chopped suet, 
1 cup currants and raisins mixed, 
1 teaspoon car. soda. 

Mix with 1 egg and steam 2 hrs. 


Miss Phillips. 
FRITTERS. 


lib loureapiInCchip Olesalia LOZ: 
baking powder, 3 lb. sugar, 4 lb. 
currants, 2 eggs, 1 apple, chopped 
fine. 

Mix with milk until it will drop 
easily from spoon. Drop a spoon- 
ful into boiling fat and fry a golden 
brown. 
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Mrs. Pullman. 
FRITTERS. 


ze lb, flour, 4 lb? ‘sugar, 6 ozs. 
currants, 2 eggs, 2 ozs. lard rubbed 
in flour, 4 pkt. baking pdr. (small), 
3d. worth yeast, 4 gill warm milk, 
pinch of salt. 

Allow to rise 2 or 3 hours. 
tiearcd: 


Fry 


Mrs. Cole. 
GINGERBREAD PUDDING. 


Ingredients.—6 ozs. flour, 2 ozs. 
suet, 3 teaspoon car. soda, 4 ozs. 
treacle, 4 teaspoon ginger, 38 tea- 
spoons sugar, pinch of salt, a little 
milk. 

Method.—Chop suet finely, and 
add dry ingredients, pour treacle 
in the middle of the flour and mix 
with milk. 

Steam 2 hours in a well greased 
basin and serve with sweet sauce. 


Mrs. Cordingley. 
GOLDEN COCOANUT PUDDING. 


3 lb. flour, 4 teaspoon baking pdr. 
pinch of salt, cup grated cocoanut, 
1 lb. suet, 4 pint milk, cup golden 
syrup, desertspoon demerara sugar, 
and a little vanilla. 

Mix all well together, then beat 
in the syrup and vanilla. Stir 
thoroughly and mix up with as 
much milk as required, pour into a 
greased bowl and steam 3 hours. 
When cooked, pour over the syrup 
and sprinkle with cocoanut. 


Mrs. Holgate. 
GOLDEN PUDDING. 


4 ozs. treacle in the bottom of a 
basin and a tablespoon of water. 
Beat together 4 ozs. butter, 4 ozs. 
sugar, 2 eggs, 4 ozs. flour and 3 Oz. 
baking powder. Pour this mixture 
over the treacle, cover the basin 
with greaseproof paper and bake 
for about # hour. 


Mrs. G. Ward. 

GOLDEN SPONGE PUDDING. 

4 1b. flour, 4 lb. suet, $ breakfast- 
cup golden syrup, a pinch of salt, 
1 dessertspoon demerara sugar, 1 
teaspoon ground ginger, 3 teaspoon 
car. soda, 1 breakfastcup milk. 

Mix the salt and ginger with the 
flour, add the suet, finely grated 
and the suear.. stir in the golden 


oT 


Syrup and mix well. Make milk 
lukewarm, dissolve carb. soda in it. 
Stir this into the pudding. Turn 
into a well greased mould, cover 
with greaseproof paper and steam 
Sm LOUT Ss 


Mrs. Appleton. 
HODGE PODGE PUDDING. 


1 cup diced orange pulp, 4 cup 
chopped walnuts, 4 cup sugar, 1 cup 
orange juice, 1 cup apples cut fine, 
3 cup seed raisins chopped, i tea- 
spoon cinnamon (ground), 6 table- 
Spoons bread-crumbs. 

Mix all ingredients. Puteainto: 
buttered baking dish, dot top with 
bits of butter (about a teaspoonful 
in all). Bake in a moderate oven 
until apples are tender. This is a 
pudding boys like. 

A Canadian Recipe (serves 6). 


Mrs. G. Woodroffe. 
IMPERIAL PUDDING. 


4 ozs. flour, 2 ozs. butter, 2 ozs. 
sugar, 15 teaspoons baking powder, 
1 egg. 

Grease a basin, put jam or golden 
Syrup in bottom, beat butter and 
sugar together, add egg, flour and 
baking powder. Steam 1 hour, or 
the mixture can be poured over 
apples in a piedish and baked for 
1 hour. 


Mrs. Frasell. 
IRIS PUDDING. 


2 ozs. butter, 2% ozs. flour, 2 ozs 
raisins, 1 egg, 1 teaspoon baking 
powder, a little cochineal. 

Beat the butter to a cream, add 
sugar, also well beaten eggs, lastly 
the flour. Take a small portion 
out into a basin, colour a little pink, 
the other chocolate, add bits alter- 
nately in a well greased basin, boil 
1 hour. 

Serve with raspberry sauce. 


Wlies, A, AX. \eueel. 
MACAROON SPONGE PUDDING. 


5 sponge buns, 18 ratafias, 8 
macaroons, 4 eggs, 4 pint cream, 
4 pint milk, glass of sherry, red, 
green and yellow glacé fruits. 

Mask a large mould with fruit, 
butter it thickly, then arrange the 
pieces of coloured fruit in a dainty 
pattern. Then fill the mould with 
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layers of sponge cake, ratafias and 
macaroons. Beat the eggs well, 
flavour the milk and cream with 
vanilla, add the wine to these and 
pour all over the ingredients in the 
mould, let stand for 1 hour, cover 
with greased paper and steam for 
I> hours. 
Serve with clear raspberry sauce 
made as follows: 
Put 2 tablespoons rasp. jam, + pt. 
water and 4 lumps sugar into a pan 
and simmer for 10 minutes, then 
add the sherry and strain. 
Sweeten to taste & add carmine 
colouring to a rich red shade, pour 
round the pudding, not over it. 
This pudding is delicious as a 
cold sweet, accompanied by whipped 
cream. 


1 JeGilllps. 
MANSFIELD PUDDING. 


4o0zS. flour, 2 ozs. butter, 2 ozs. 
sugar, 2 teaspoons baking powder, 
1 tablespoon jam, 1 egg and 1 table- 
spoon milk. 

Rub butter into flour. Then add 
sugar and baking powder. Beat 
egg and jam together, then add to 
the flour with the milk. Grease a 
basin and half fill with mixture. 

Cover with a greased paper and 
steam 1 hour. 


Mrs. Allcock. 
MARMALADE PUDDING. 


3 ozs. beef suet, chopped finely, 
3 ozs. flour, 3} teaspoon baking pdr., 
8 ozs. bread-crumbs, 6 ozs. marma- 
lade wilco ead DINCh OLesalt, 

Put suet, flour, bread-crumbs, 
baking powder and salt into basin 
and well mix, then add marmalade, 
eggs and a little milk if necessary. 
Put mixture into greased basin, tie 
down and steam for 2 hours. 


Mrs. Wilson. 
MARMALADE PUDDING. 


4 ozs. sugar, 6 ozs. flour, 4 ozs. 
butter, 1 teaspoon baking powder, 
2 eggs, 2 tablespoons marmalade. 

Beat butter and sugar to cream, 
add egg and part of flour. Beat 
well, add another egg, then rest of 
flour, and if necessary a teaspoon 
milk. Lastly add marmalade and 
baking powder. Pour in well 
buttered basin, and steam for 13 
hours. Serve with sweet sauce. 
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Mrs. C. Greenwood. 
MARMALADE PUDDING. 


Warm a pint of milk and pour it 
over 5 ozs. bread-crumbs, beat up, 
CU ieee OZ wD Claw 2 SOLS sue are 
and 2 ozs. currants, 1 tablespoon 
marmalade and 2 eggs well beaten. 
Butter a basin and pour mixture in. 
Steam for 13 hours. 


Mrs. L. W. A. White. 
MINCEMEAT. 


3 lbs. apples (peeled and cored), 
2 lbs. sugar, 12 lbs. currants, juice 
and rind of 1 lemon, 13 lbs. raisins, 
14 lbs. butter or suet, 4 lb. candied 
peel, 1 nutmeg grated, wineglass 
brandy. 


Mrs. Bentley. 
MY OWN PUDDING. 


2 heaped tablespoons flour, 13 
heaped tablespoons sugar, 1 dessert- 
spoon cornflour, 1 egg, 2 ozs. butter, 
1 teaspoon baking powder, a pinch 
of salt. 

Beat butter and sugar to cream, 
add egg, and mix well. Then add 
other ingredients, and make very 
light with milk. 

Bake in earthenware 
rather slow oven for 3 
not cook too long). 

Serve with a little 
malade, and cream or 
sauce. 

This pudding can be varied by 
adding 1 good teaspoon of cocoa 
when mixing, and leaving out jam 


basin,,in a 
hour. (Do 


jam or mar- 
custard 


when serving. If this is done, 
serve with chocolate sauce or 
cream. 

EK. Naylor. 


ORANGE PUDDING. 


2 oranges, 4 pt. milk, 4 ozs. sugar, 
2 eggs, 1 oz. butter, 2 ozs. crushed 
biscuits, 3 oz. ground almonds. 

Line a dish with short pastry. 
Put the butter and half the sugar 
into a bowl and heat to a cream, 
add the yolks of eggs and crushed 
cake, almonds, milk, and rind and 
juice of the oranges. Put this into 
the dish and bake in a slow oven 
until set. 

Then whip the whites of eggs to 
a stiff froth, add the rest of the 
sugar and again whip, pile this 
meringue on the top and bake in a 
cool oven for 15 minutes. 

Very nice cold. 
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Peon: 
OMELETTES. 


2 eggs, 2 ozs. butter, 1 tablespoon 
sugar, 2 tablespoons flour, a pinch 
of salt and about 1 gill milk. 

Beat eggs with sugar, add flour 
with milk and butter (melted), 
mix well, and pour into buttered 
saucers. 

Bake about 4 hour in moderate 
oven, when cooked spread one side 
of each with jam, turn other side 
over it, and dredge with fine sugar. 


Wiel, WE KGS 1B TSE 
PANCAKES. 


Sieve 3 ozs. flour, 3 
eggs, pinch of salt. 

Beat well and set aside 1 hour. 
Knob of lard for frying. Sprinkle 
with lemon and sugar. Roll up. 


pt. milk, 2 


Mrs. J. Roberts. 
PINEAPPLE PUDDING. 


1 large tin of pineapple, 4 
butter, 2 ozs. plain flour, 
1 pt. cream, sugar to taste. 

Put pineapple in dish, cut up. 
Put butter in a saucepan to melt, 
then add melted butter to the plain 
flour and mix smooth. Put this 
back in saucepan, add pineapple 
juice, cream and yolks of eggs 
whole. Put on stove and stir till 
it thickens. 

Pour over pineapple, whip egg 
whites stiff, put on top and put in 
oven to brown. 

This pudding is sufficient for 10 
persons. 


lb. 
SECEES, 


Mrs. P. Smith. 
PINEAPPLE SUET PUDDING. 


1 large tin pineapple, 34 lb. flour, 
1 lb. bread-crumbs, 4 lb. suet, 4 Ib. 
granulated sugar, some demerara 
sugar. 

Drain syrup from pineapple and 
put the fruit through mincer, chop 
suet finely. Make bread-crumbs 
and mix with flour and suet, add 
granulated sugar and minced pine- 
apple. Mix all together. 

Grease pudding basin and coat it 
with demerara sugar, turn prepared 
mixture into it, cover with greased 
paper and steam for 2% to 3 hours. 

Serve with white sweet sauce or 
pineapple juice. Sufficient for 6 or 
§ persons. 
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Mrs. Johnson. 
PUZZLE PUDDING. 


5 tablespoons flour, 3 tablespoons 
sugar, 1 teacup suet, 1 teacup 
blackcurrant jam, 1 teaspoon carb. 
soda. 

Mix all together to a stiff paste 
with milk. Steam 22 hours. 

Serve with sweet sauce. 


Anon. 


QUEEN OF FRUIT PUDDINGS. 
(Hot). 


Some stale sponge cake or buns, 
well sweetened stewed fruit and 
custard, made with yolks of 2 eggs, 
1 pt. milk, 1 dessertspoon cornflour, 
and 2 to 3 ozs. sugar. 

Method.—Beat egg yolks and 
cornflour together until smooth, 
pour on the warmed milk, stir and 
return to pan, cook very slowly 
until custard thickens, but don’t 
boil, add sugar. Grease a piedish 
with butter, put in half of cake, 
put half custard on top, then fruit, 
then remainder of cake and remain- 
der of custard, whisk whites of 2 
eggs stiffly with a little fine sugar, 
pile on top of pudding and put in a 
cool oven for a few minutes until 
a pale golden brown. 


Mrs. Dawson. 
SAGO PLUM PUDDING. 


1 breakfastcup bread-crumbs, 1 
breakfastcup raisins, 1 breakfastcup 
sugar, 4 pint milk, 4 oz. butter, 4 
tablespoons fine sago, 4 teaspoon 
car. soda, a little grated rind of 
lemon. 

Soak sago in milk for 1 hour, 
then mix bread-crumbs, raisins, 
sugar, lemon rind and butter well 
together with the milk and sago. 
Thoroughly dissolve soda in a table- 
spoon milk and stir in last. 

Boil in well buttered mould for 
2% hours. Serve with good sauce. 


Mrs. L. Roberts. 
SODA PUDDING. 


5 tablespoons of each :—flour, 
sugar, currants, suet, 1 teaspoon 
carb. soda, 1 teacup milk. 

Method.—Put all into a _ basin, 
mix lightly with milk and steam 
2 hours. 

This quantity will serve 4 or 5 
persons, more or less tablespoons 
can be used as required. 


a 


Ned |Win nerd Nerd ed ed eed rd rd 
SLILILILIELSIELIL SL 
Edvard Nadi cra Nacd Nod Need Ned 


UMBRELLAS. 


SE IESE IL IL IL IL IL IESE 


Wh ALAL AL AL AL AL AL AL AE AL AL AL SEAL SEAL AL AE AE AL AE AE SESE ESL AL AE SEAL AE AE ME NE ME MEME AL AL AL SESE M SEAL SEAL AL AL IE IE AL IESE SE SESE IESE SESE SEMEN MES Me Me Me Me Mo Mea SoMa Ma Mr Me Ma Ma Ma Me Me Ma Ma MaMa 
Ba Nard Nard hoa Wid Nea Ward aad Sd rd Nord od Need Ard Ned Nd Sd Cd Nod nocd Wed Ned bed Nord ard Sd Nd NGCd Ta NY cd Nexd WUgd/ Ned Nord Nd Ward Nad NOTA Nizd cd Vcd cd bcd Nur d Wd Ward Wood Nzd WS 7a Nod Nad Vad nd CONS Nd Nerd acd NSA ed Nard Ncd Ward Nd Nd aad acd Ne Nd Nad Nd acca Oh ed WN SED Sai SL SN Seat NS) ae aN 
AY ah 
ise ay 
JL L 
a> PS 
RVES AUP 
FAS Fit 
AVE, =} ie aN 
7s bb, ; aS 
Ns © ae 
25 U () — Py ae 
StS a7 
a es pom sa a e 
Ay ‘SI ia) ab) a ay 
ae (an) a | ates! ae 
AZ sien, AVA 
4S ©) oO oa = ns 
JA — e) ~ AZ 
a 
a n > -) = ” o 
Eve go + iss 
v n yn mew) ay 
iS 2) =< 
4\ _— 7) WN 
Se xs Oo Shes ww se 
— 
RZ (ay, Pe ZS) Pee) ENE 
= KS 
aS = ss ta) - 
A fav} ° cD) AZ 
=< Pas 
WV cD) ey c WN 
Se f€ ‘4 Ae 
Oo OO @ a > 0 ay 
_— DN:=m 
OS 3 = 
oD A On 
ay ey ae = 
—_ 
Sos =) on) 
se (dp) 
_ S) o 
= 
— =} =) 
ies : 
DN 


HANDBAGS. 


All the smart people are now carrying 


prices are very mo 


ARE OUTSTANDING MERITS OF OUR 


oH) INORIRIEIL, SIRI 2 


St 

eh = > 8 
y 
Je S fav} 
PINs to! A) ites 
We peat HO) RA 
a ==, DN “S 
We 
Se o — oO as 
Ae ® = e AE, 
une =s) Ng 
Me Op - 8 se 
C & hs 
% 5. ° > e 
Ry See w We 
“ is 
AA Wes 
iv, 6 
avs ° 
15 iw) SN vi 
WWD & d ® AW 
iis > 
Qe Lo y ave 
as an a 5 ay 
AZ . : ; E) ie) AZ 
ZS a Oo Oe oS iy 
AZ ‘ 
iss S a a) S Vic ad 7s 
AVY = Ss = 2 Ss) = ay 
Got Sos ome 
AVA rv) ay 5} AW 
ANS it) ec Pains 
AV, io | — qx} wm 5 os Ab 
ii —_ ae MOR oe Nn CoS Ys 
at a ro) () n aS NZ 
ead (es "WV 
oO ~ DD te To og ioe a 
ae oO 8 2 58 ied) FAS 
Se 2 = os @ SS e Lt] Bi 
A> ao} (ee te fx > 

77 5 n ve 
NZ DSi Gh fits a 9 Y Se 
oO mie i 2 SS ( 
78 ca ° = SS & ae 
se Ug : Sse se 
as a+ Oo Ons iS 
WW aN 
71 ae 
A AVA 
fi? ay 
AWE AD 
“eS? PANS 
AE MEME IESE MEME ME Me Me Me Me Me Me Me Me Me Me MEM Me Me Me Me Me Meg Me Mo Meo Me Meo Meo Me Ma Ma Ma Me Me Me Ma Ma Me Ma Mo Mas Me Mo Meo Me Me Me Mea Mo Meo Ma Me Ma Ma Mea Mo Mo Mo Ma Ma Mo Mo Ma Me Mo Mo Me Me Ma Ma Mo Ma Ma Ma Ma Ma Ma Me Me Me Mo Me Ma Me 
SISTINE ANZISAISLZI SEC I SECI SEL | Sad] Sir sed] ae NaI ad I I ad] aI ARC aI RCI a CA ae ak I ae ae | aed a eA Sie | eA San | Soe ae] CLR aC LR ae | ae] ae | en aL Can | aa aie | ie ae ae an ee ane CR CIR CR RCCL CLC CLR RCCL LCR] 1 


42 


Mrs. Roebuck. 
RASPBERRY PUDDING. 


4 ozs. butter, 3.0zZS. sugar, 5 ozs. 
flour, 2 eggs, 41 teaspoon baking 
powder, 2 tablespoons rasp. jam. 

Cream butter and sugar together, 
add eggs well beaten and then the 
flour and baking powder. Stir in 
ines jany and turn into a well 
buttered basin. Cover with greased 
paper and steam for about 14 hrs. 


Miss Dranfield. 
RASPBERRY PUDDING. 


2 eggs, and their weight in flour, 
butter and sugar, 2 tablespoons of 
rasp. jam, 1 teaspoon baking pdr. 

Beat butter and sugar to cream, 
add beaten eggs 1 at a time, then 
flour, jam and baking powder. Put 
in well buttered pudding basin. 
Cover with greased paper’ and 
steam for 2 hours. 


Mrs. Leeming. 


RASPBERRY PUFF BALL 
PUDDING. 


1 cup flour, 1 teaspoon baking 
powder, 1 cup finely chopped suet, 
1 cup raspberry jam, 4 cup moist 
sugar, 1 egg, a little milk. 

Mix the flour, baking powder, 
suet and sugar well together, then 
add the jam with the egg and some 
milk, beat well and pour into well 
greased basin and steam 3 hours. 
Serve with some heated raspberry 
jam poured round if) sauce. 


Anon. 


SAVOURY VEGETABLE 
PUDDING. 


Ss Ahoy ikerong Wi. Yells Syehmere ne her 
cooked potatoes, 4 lb. onions, 3% Ib. 
carrots, 4 lb. tomatoes, 1 teaspoon 
mixed herbs, 2 ozs. dripping, 2 eggs, 
salt and pepper. 

Wash lentils, add salt and pepper, 
put in a saucepan with water, cook 
gently until lentils are tender and 
of a fairly soft consistency. Mince 
the onion, potatoes, and carrots, 
Heat the dripping and fry minced 
vegetables until pale brown, and 
until dripping is absorbed. Add 
sliced tomatoes, mixed herbs and 
seasoning to taste. 
mins. longer, cool and add beaten 
eggs. Grease a piedish and dust 
out with browned cruimbs. Pour in 


Cook a fewy, 
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half the cooked lentils then add the 
minced vegetables and finally the 
rest of the lentils. 

Bake in a moderate oven for 1 
hour and serve with brown sauce. 


Mrs. R. Littlewood. 
STEAMED PRUNE PUDDING. 


Stone 4 lb. prunes and line a 
greased pudding bowl with them. 
Beat 2 ozs. sugar and 2 ozs. butter 
to a cream, add the yolks of 2 eggs 
and beat. Beat the whites to a 
stiff froth, and add, with 3 ozs. of 
bread-crumbs, and a teaspoon bkg. 


pdr. -If too stiff-addta little milk, 
Pu this mixtires intros tne. bowl 
lined with prunes, cover. with 


buttered paper and steam for an 
hour and a half. 


Mrs. L. Varley. 
SULTANA PUDDING. 


Ingredients.—2 eggs, 4 ozs. castor 
sugar, 3 ozs. sultanas, 4 ozs. butter, 
5 ozs. flour, 4 teaspoon bkng. pdr. 

Method—Beat butter to cream, 
add sugar and when well beaten, 
put in egg (beaten), lastly add 
raisins (chopped), flour and baking 
powder. Turn into greased mould. 
Cover with greased paper and 
steam for 2% hours, and serve with 
lemon sauce. 


Mrs. H. Carter. 
SPONGE PUDDING. 


4 ozs. flour, 2 eggs, 3 ozs. sugar, 
24 ozs. butter, 1 teaspoon baking 
powder, pinch salt. 

Steam 1: hours. 


Mrs. Bramfitt. 
SPONGE PUDDING. 


6 ozs. flour; 3 0ZS. Sugar, 3 OZs. 
butter, 1 egg, 1 teaspoon baking 
powder, a little jam. 

Mix as a cake. Butter a basin, 
place part mixture in basin, add 2 
tablespoons of jam, cover with re- 
mainder of mixture and steam 2 
hours. Serve with custard. 

Sufficient for 4 persons. 


Mrs. A. Hewitt. 
SPONGE PUDDING. 


4 .0z8, flour, 2 ozS- suet, BPrers, 
1 tablespoon treacle, 3 teaspoon 
baking powder, 4 teaspoon gingcr, 
pinch of salt and a little milk. 

Steam 13 hours. 
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Mrs. F. Sowden. 
TREACLE SPONGE. 


2 lb. flour, + lb. suet, 4 teaspoon 
ginger, 4 teaspoon carb. soda, 1 egg, 
# teacup sugar, 3 teacup treacle. 

Mix all together and steam 2 hrs. 


Mrs. J. Piggott. 
SPONGE PUDDING. 


2 ozs. butter, 24 ozs. sugar, 1 egg, 
4 lb. flour, 1 small teaspoon baking 
powder, 2 tablespoons milk. 

Beat butter and sugar to cream, 
add egg well beaten, then flour, 
baking powder and milk, butter 
basin, roll golden syrup round it 
and before it settles, pour in mix- 
ture. Steam 13 hours to serve 4 
persons. 


Mrse eOoLsritt: 
SPONGE SOUFFLE. 


UROZCLLOUEY 2ZROZG 5 SUeaAts 2 OZS. 
butter, 3 eggs, 1 pint milk, vanilla 
flavouring. 

Melt butter, add flour and milk 
gradually (as for sauce), add sugar 
and boil. Cool and add _ beaten 
yolks of eggs. Whip whites and 
gently fold them in. Add vanilla 
and pour in well greased dish, place 
dish in a baking tin of water and 
bake for ? hour. 


Mrs. Munz. 
WAFFLES. 


z lb. butter, 2 ozs. sugar, 4 Ib. 
flour, 3 eggs, 1 teaspoon baking 
powder, pinch of salt. 

Beat butter and sugar to cream, 
add eggs beaten, then add flour and 


Mrs.aJ. Pigzeott. 


COLD BANANA PUDDING. 


Put 2 sliced bananas in the 
bottom of a glass dish. Sprinkle 
with 1 oz. sugar and the juice of a 
lemon. Mix a little over 1 oz. of 
cornflour with a pint of milk and 
boil for 10 mins., stirring all the 
time. Stir in 1 oz. of moist sugar. 
Allow this to cool, then pour over 
the bananas. When set it is ready 
to serve, or it can be put in a 
mould, bananas first, and turned 
out when cold. 


| 
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mix to smooth paste, add sufficient 
milk to make a thick batter. 
Bake on a waffle iron. 


Miss GaN. Clayton: 
TREACLE SPONGE PUDDING. 


3 0zS. Suet, 6 ozs. flour, 2 table- 
spoons brown sugar, 2 tablespoons 
treacle, $ teaspoon car. soda, 4 cup 
milk, 4 teaspoon salt. 

Steam for 23% hours. 
custard or white sauce. 


Serve with 


Mrs. A. Haste. 
WALNUT MERINGUE. 


Mix in a basin 1 pint of bread- 
crumbs, 1 oz. sugar, 2 ozs. coarsely 
chopped walnuts. Boil 1 pint milk 
and 1 oz. butter. Pour on to above 
ingredients and flavour with almond 
essence. Beat the yolks of 2 eggs 
into the mixture and bake slowly 
for 4 hour. Whip the whites of 
the eggs very stiff and add sugar 
(about 2 dessertspoons) and spread 
over the pudding. Return to oven 
until a rich golden brown. 


Mrs. Homan. 
XMAS PUDDING. 


2 lb. valencias, 2? lb. sultanas, 
13 lbs. currants, 1 lb. treacle, 1 lb. 
10 ozs. sugar, 4 lb. mixed peel, 24 
lbs. suet, 2 lbs. bread-crumbs, 1 lb. 
flour, rind of 1 lemon, 2 nutmeg, 
2 lbs. well grated carrots, saltspoon 
of salt, 1 good wineglass brandy, 
enough beer or stout to mix, 4 tea- 
spoon ginger. 

Steam 6 hours. 
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Mrs. Woodhead. 


APRICOT EGGS. 

1 pint milk, 2 tablespoons corn- 
flour, 1 tablespoon sugar, pinch of 
salt. 

Mix cornflour smoothly with a 
little milk, boil the rest of the milk. 
Stir in the blended cornflour and 
cook gently for 5 minutes. Add 
sugar and salt. 

Fill small tins (previously rinsed 
in cold water), with the mixture 
and when quite ,cold remove the 
rounds on to a glass dish. Place 
an apricot on each and serve with 
the juice round. 
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Mrs. F. Popplewell. 
AMERICAN ICE. 


1 pint milk, 2 eggs, 3 tablespoons 
sugar, 1 teaspoon vanilla essence, 
3 OZ. gelatine. 

Dissolve the gelatine in the milk. 
Separate the whites from the yolks 
beat half the sugar with the yolks 
and the vanilla and the other half 
of sugar beat with the whites to a 
stiff froth. When the gelatine is 
dissolved, boil up the yolks with 
the milk, then pour the mixture 
into the whites and after mixing, 
pour into a mould to set. 

Serve with custard or 
sufficient for 5 or 6 persons. 


cream. 


Mrs. G. Peel. 


BANANA SNOW. 


3 eggs, 3 cups milk, 1 teaspoon 
flour, 1 teaspoon vanilla, 4 ripe 
bananas, 1 small cup sugar, juice 
of 4 lemon. 

Heat milk, separate eggs, mix 
salt, sugar, and flour, add to yolks 
beaten light. Add hot milk, cook 
slowly till custard coats spoon, 
remove and strain. When cool add 
vanilla, pour in glass pudding dish, 
mash bananas, add sugar and lemon 
juice, fold into stiffly beaten white. 
Serve on top of custard. 


Miss Oldridge. 


COCOANUT ICE. 


3 lb. dessicated cocoanut, 14 ozs. 
lump sugar, ? teacup of milk. 

Method.—Put cocoanut in basin, 
*well boil sugar in the milk. Add 
4 teaspoon carb. soda when milk 
and sugar has boiled. Pour on the 
cocoanut and well mix, place half 
the mixture on paper-lined tin, 
colour other half with cochineal. 

No other cooking is required. If 
left nour Loecool, lle can. beéscut 
into bars. 


MircaeAs LLULner 


CREAM OF APPLES. 


Boil 12> apples very soft, mix the 
pulp with 4 lb. castor sugar, whip 
the whites of 2 eggs to a stiff froth 
and add it to the apples. Beat all 
well together and heap on to a 
glass dish. 
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Mrs. Milnes. 
CREAM SUBSTITUTE. 


Mix 4 oz. cornflour with a little 
milk, and stir in one pint of boiling 
milk. Cook for 3 mins., stirring all 
the time. Add half a teaspoon of 
sugar, and flavour with vanilla or 
almond essence. Leave it until 
cold and serve with stewed fruits. 


M. Dean. 
DIGESTIVE TOFFEE. 


1 lb. American brown § sugar, 
1 tablespoon butter, 2 tablespoons 
swiss milk, 1 teaspoon grnd. ginger, 
% teaspoon essence of lemon. 

Heat all gradually and stir all 
the time for 10 mins. after boiling. 
Pour into dish to set for squaring. 


Mrs. Rogers. 
FUDGE. 


2 lbs. brown sugar, 4 ozs. butter, 
4 pint water, 4 level tablespoons 
Ovaltine. 

Boil sugar and water together for 
5 mins., stirring occasionally, add 
butter and boil until it starts to 
thicken. Add Ovaltine, stirring 
lightly, just before pouring into 
buttered dish. As it cools cut into 
squares. 


Miss Newton. 
GOOSEBERRY FOOL. 


2 lbs. gooseberries, 1 gill water, 
stb OdL SULA es DUMmCUS la Lee = Die 
cream. 

Boil sugar and water together for 
a few minutes. Add gooseberries, 
and cook till tender. Sieve through 
hair sieve, make custard and when 
cold add to sieved gooseberries, 
with whipped cream. Serve in 
glasses with ratafias. 


Custard. 
rms AWN Ge Cova RNG A) Weyetee 
Warm milk, add sugar and beaten 
egg. Stir till it thickens. 


MrsaeJacsmithe 
INVALID JELLY. 


1 knuckle veal, 4 Ib. loaf -sugar, 
2 sticks cinnamon, 1 lemon, 4 qts. 
water, 4 eggs. 

Method.—Boil knuckle from 4 to 
6 hours. When cold skin carefully, 
beat white of eggs to a froth, break 
up the shells, pare lemon very fine, 
squeeze the juice. Mix all together 
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and boil in a jelly pan for 15 mins. 
Strain through jelly bags. Simmer 
for 30 mins., and pour into moulds. 
This is greatly improved if taken 
with cream. 


Mrs. AS Bade: 
LEMON FLUFF. 


This is very easy to make, and is 
delightfully cooling on warm, sunny 
days. 

Allow 1 egg, the juice of 4 lemon, 
and a dessertspoon of castor sugar 
to each person. 

Separate the whites of eggs from 
the yolks. Beat the yolks, sugar, 
and lemon juice together, and pour 
into a saucepan. Stir the mixture 
over a low heat until it thickens 
slightly, then pour into a bowl, and 
leave to cool. Whisk the whites 
very stiffly, and when the yolk 
mixture is nearly cold stir whites 
in quickly. 

Put into custard glasses, 
serve as soon as possible. 


and 


Mrs. Hall. 
LEMON MERINGUE PIE. 


Rind and juice 2 lemons, 1 cup 
sugar, 1 cup warm water, 2 eggs, 
3 tablespoons cornflour, 1 teaspoon 
butter. 

Line piedish with pastry, prick 
and bake. Place rind, juice, sugar, 
warm water, yolks of eggs, butter, 
cornflour in a pan, boil, stirring all 
the time. Pour into pastry shell 
and beat the sugar and whites of 
eggs to a stiff froth. Spread on 
top. Place in oven to brown. 


Mrs. Smith. 
LEMON PIE. 


Rind and juice 13 lemons, 9 ozs. 
castor sugar, 3 ozs. flour, 3 eggs, 
1 oz. butter, 3 gills water, about 4 
to 3 lb. short pastry, 3 tablespoons 
icing sugar. 

Roll out pastry very thinly, cut 
a round and line a Pyrex tart plate. 
The round should be cut rather 
larger than plate to allow edge to 
be turned in, this makes it thicker. 
Flute edge with finger and thumb, 
line pastry with a round of buttered 
paper and put some rice in bottom. 
Bake this in hot oven for about 15 
to 20 mins., removing paper and 
rice just before pastry is quite 
cooked. 
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To make filling. 

Mix flour with castor sugar, stir 
in water gradually, and mix to- 
gether until smooth. Turn filling 
into a saucepan and add_ finely 
grated lemon rind and lemon juice. 
Bring to boil and boil for few mins. 
keeping it stirred. Let it cool very 
slightly, add beaten egg yolks and 
butter. Cook filling again for a 
minute or two, but do not boil and 
turn into prepared pastry. 

Whisk the whites of eggs to a 
stiff froth, then gradually whisk in 
icing sugar ‘(previously sieved), 
cover pie roughly with this and put 
in a cool oven to set and brown 
lightly. serve cold. 


Mrs. J. Hainsworth. 
LEMON MOULD. 


1 oz. cornflour, 4 pt. water, rind 
and juice of lemon, 2 ozs. sugar, 
1 egg. 

Mix flour in small quantity of 
water, put into remaining water the 
rind of lemon and bring to boil. 
Pour over flour through strainer, 
boil a few minutes. Add sugar and 
yolk of egg well beaten, also juice 
with small piece of butter. Whisk 
white of egg and add when cool. 
Put into mould. 


Ee Oa Me 
PENMON@ir 1 ee 


1 lemon, 2 eggs, 2? teacup sugar, 
1 small spoon cornflour, 1 cup hot 


water, 1 piece of butter size of 
walnut. 
Grate rind and mix with juice 


and cornflour, then add yolks of 
eges, etc. 

Pilte its span® and. estir stilleai 
thickens, have ready the _ crust 


baked, pour the mixture on to crust, 
beat up whites of eggs and put on 
top, then put in the oven to brown. 


Mrs. Wilson. 
LEMON PIE. 


Yolks of 4 eggs, 6 tablespoons 
sugar, few grains salt, 14 cups milk, 
whites of 4 eggs, % cup powder 
sugar, 1 lemon. 

Beat egg yolks slightly, add 
sugar, salt, grated rind of lemon 
and milk. Bake in moderate oven 
until set. Remove from oven, cool 
slightly and cover with meringue 
made of whites of eggs, powdered 
sugar and lemon. 
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Mrs. Leach. 
LEMON SPONGE. 


3 0zs. cornflour, 4 ozs. sugar, 2 
eggs, 1 lemon, 3% oz. butter, 14 pts. 
milk. 

Mix milk and cornflour gradually 
and bring to the boil. Add butter, 
sugar and yolks of eggs, and boil 
for 10 mins., stirring all the time. 
Cool a little and stir in the juice 
and a little grated rind of lemon. 
Whip up whites of egg stiffly, and 
lightly fold into the mixture. 

Leave in a wet mould to set. 


Mrs. Henry. 
LEMON SOLID. 


13 lemons, 8 ozs. loaf sugar, 3 oz. 
gelatine, 1 pt. milk. 

Put milk into pan with gelatine, 
sugar and grated lemon rind. Stir 
over the fire until the gelatine has 
dissolved. Let it stand until cool, 
then add the juice of lemons used. 
Stir the mixture well until the curd 
becomes fine, and pour into wetted 
mould to set. 


Mrs. E. Rhodes. 
MERINGUED APPLES. 


6 apples, 3 whites of eggs, 3 ozs. 
castor Sugar, cream. 

Peel and core apples, place in a 
baking tin with water to cover half 
way up them, and 1 tablespoon of 
the sugar. 

Bake them slowly until they are 
tender, but not broken, basting 
them occasionally with the syrup. 

Whip the whites of eggs to a stiff 
froth, shake into it about ? of the 
remaining sugar, heap this over 
each apple so that it is entirely 
covered. Sprinkle the rest of the 
sugar over them. Put them in a 
very slow oven until the meringue 
is crisp and a pale biscuit tint. 

Serve either hot or cold, with 
whipped cream. 


Mrs. J. Priestley. 
PINEAPPLE CREAM. 


1 gill cream, 1 tin pineapple 
(small), 13 shts. gelatine, 13 ozs. 
sugar. ~ 

Method.—Whip cream and sugar 
together, dissolve juice of pine- 
apple and gelatine in a pan, cut 
pineapple into small pieces, and 
mix with cream and sugar, then 
add syrup and stir well together. 
Put*into a dish to set. 
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Mrs. W. Turner. 
MILANESE SOUFFLE. 


x pt. thick cream, 1 oz. castor 
Sugar, 4 oz. gelatine, yolks and 
whites of 2 eggs, juice of 2 small 
lemons, rind of 1 lemon finely 
grated. 

Whisk yolks of eggs and sugar 
in a pan over the fine until creamy. 
Do not let mixture boil. Stir in 
lemon rind and juice and put aside 
until cold. Soak gelatine in a little 
cold water, stir it over the fire until 
dissolved and strain. 

Whip the cream stiffly, add gela- 
tine, stir in egg mixture lightly. 
Stir in stiffly beaten whites of eggs 
and turn into dish. 


Mrs. V. Clapham. 
PINEAPPLE CREAM. 


1 small tin of pineapple chunks, 
3 ozs. castor sugar, 1 gill cream, 
4 sheets gelatine. 

Dissolve gelatine in the juice of 
the pineapple and sugar (let this 
cool). 

Whip the cream, then add the 
pineapple (grated) and lastly the 
dissolved gelatine and sugar. 

Pour into a wetted mould to set 
(leave overnight if possible). 


Mrs. F. Wright. 
LOGANBERRY FLAN. 


Short pastry, 1 tin loganberries, 
Israsp a Jelly. cream: 

Line 2 large tart tins with short 
pastry, put greased paper with rice 
on to bake pastry flat, allow to get 
cold. Scald a rasp. jelly with the 
loganberry juice. Add loganberries 
and when cold, but not set, pour 
into tart shells. Allow to. set. 
Whip some cream with sugar and 
pour over. 


Miss Turner. 
ROSE SOUFFLE. 


1 rasp. jelly, 1 gill cream, white 
of 1 egg, a few glacé cherries, 1 or 
2 strips of angelica. 

Make jelly according to direc- 
tions and when cold and _ =just 
beginning to set, add well whipped 
white of egg and beat for 5 mins. 
Add cream and beat briskly for 
another 5 mins. Pile into glasses, 
decorate with cream, cherries and 
angelica and serve with wafer 
biscuits. 
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SEND YOUR GREETINGS WITH FLOWERS. 


our Spec 


Cut Flowers, Sheaves, 
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TELEPHONE 8489. 
The Flower Box, 
BRADFORD. 

(Only the Best ). 


Sprays, and Cho 


OUR BASKETS OF FRUIT MAKE A MOST ACCEPTABLE GIFT. 


ADVE ARISE“ Binal. 


Wreaths, Bouquets 
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Mrs. G. A. Emsley. 
STRAWBERRY CREAM. 


1 pt. strawberry jelly, 1. gill 
cream, 1 tin strawberries. 

Strain juice from strawberries & 
make up to # pt. with water. 
Bring to the boil, pour on to the 
jelly and dissolve. Rub the straw- 
berries through a sieve and whip 
the cream. When the jelly is 
beginning to set whisk stiffly, stir 
in sieved strawberries and whipped 
cream and allow to set. 


Mrs. J. Whaley. 


SUNSHINE COMPOTE. 
6 ozs. sun dried prunes, 8 ozs. 


sun dried apricots, 4 ozs. best 
currants, 4 ozs. seeded muscat. 
raisins, 4 oz. nutmeg (grated), 1 
tablespoon honey, 1 _ tablespoon 
powdered gelatine, 14 pt. boiling 
water. 


Wash fruit and put all together 
in large dish or basin. Pour the 
boiling water over and let soak all 
night or better still 24 hours, then 
add agar and honey. Put every- 
thing in a double saucepan and 
cook gently until the fruit is large 
and soft, but not broken. Give an 
occasional stir to mix well. When 
it is taken from the stove, add the 
nutmeg, distributing it evenly, pour 
into a dish and allow to get cold. 
Serve with thick cream or custard. 
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Miss F. Cromwell. 
AFTERNOON TEA BUNS. 
PLD tLOuUlmert Oo OZS.. suzar, = Lb: 


butter, 4 eggs, 2 teaspoons baking 
powder. 

Method.—Cream sugar & butter 
together, add eggs well beaten, 
flour, and baking powder. When 
cool split the top, add a spoonful of 


stiff whipped cream. 


Mrs AS Ward, 
ALMOND MACAROONS. 


2 ozs. almonds (blanched and 
chopped), 1 tablespoon ground 
almonds, 4 ozs. fine castor sugar, 
1 teaspoon rice flour or ground rice, 
1 to 14 whites of eggs. 


SELILILIGILILILILILILILILIL SE 
Nard irda dbecd NT CMR dN STONY CN due ded dra by 


Mrs. T. Carlisle. 


RUSSIAN TOFFEE. 


SenOZS SEDULLGCI Lin. SS Wiss) stnilk 
(small size), 13 tablespoons syrup, 
cup Sugar, nuts as desired. 


Mest. J-= Re Colbert: 


Ob Eee 


2 lb. sugar, 2 tablespoons Lyle’s 
Syrup, 4 ozs. butter, 1 tablespoon 
vinegar. 

Method.—Put sugar, butter and 
Syrup into a pan and bring to the 
boil over the gas. 

When bubbling up, add vinegar, 
and boil until thickening. 

Pour into a greased tin. 


Miss Richardson. 


VANILLA CREAM. 


1 oz. gelatine, 1 pt. new milk, 3 
teaspoons sugar, 10 drops vanilla, 
2 eggs. 

Dissolve gelatine in milk. Put 
yolks of eggs, sugar and vanilla 
into basin and beat well, add milk, 
return, tom pan and “brine to boil, 
stirring all the time, Beat whites of 
eggs to stiff froth, when mixture 
has cooled a little, fold the whites 
gently in. Put into mould to set. 

Serve with strawberry jam and 
cream. 


SLILSILILILSLILSILILILILILIESIE 
e TUN ANAS ANG ded UE ENG TANS aN db a Ndi dard We 


Method.—Whisk the egg whites 
fairly stiffly, mix ground almonds, 
sugar, rice flour ( or ground rice) 
together, and add to the whisked 
whites of eggs. Put in little piles 
on rice paper, put a split almond on 
the top of each one, and bake in a 
very moderate oven about 15 mins. 


Mrs. Mattock. 
BROWNIES. 


Cream together 3 ozs. butter and 
3 ozs. sugar, adding 2 tablespoons 
treacle, a well beaten egg, 4 OZS. 
flour and 1 gill chopped walnuts. 

Bake in small tins, with a piece 
of walnut on top of each. 


AiG! OR oe 


WE SUPPLY— 


White Bread, 
Brown Bread, 


WE SUPPLY— 


Private parties 
large or small, 


Tea Cakes, in your own 
Scones, home or in the 
Cakes, school. 
Pastries, We supply you 
Fancies, with the goods 
Trifles, ready to put on 


Fruit Creams, 
Ham, Tongue, 
Stand Pies, etc. 


the table. 
No anxiety. 
Leave it to us. 


®old SHedal for Decorated Cakes. 


RECIPE.—Take one housewife, add purse and 
mix well withthe crowd in our Kirkgate shop. 
Add two children and select goods to taste. 
Serve on white cloth with best Tea Service. 


i I LAN IRONY = (LD. 
Ob yn haven Como tha ane ete we ee dh Ub y gelher, 


Phone: OS KIRKG ATE, Phone, Works, 


Cottam Avenue: 


Kirkgate, 9090. Bi \IDIB OHRID) 7241 (3 lines). 
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Mrs. Linfoot. 
CHOCOLATE CAKES. 


4 ozs. flour, 2 ozs. butter, 2 ozs. 
sugar, 1 }egg, milk if required, 3 
Oxade cocoa tablet (or 2 tablespns. 
Bournville cocoa). 

Beat egg, (if tablet used powder 
tablet), mix with flour. Cream 
butter and sugar until smooth, add 
flour and egg a little at a time, 
mixing and beating well. If mix- 
ture becomes stiff add a little milk. 
Turn into greased tins or cases. 
Cook in hot oven about 10 or 15 
minutes. 


Miss N. Ingram. 
COCOANUT BUNS. 


Into a breakfastcup put a good 
tablespoon flour, fill up cup with 
sugar. Put into a basin, add a 
pinch of salt, 1 level teaspoon of 
baking powder. Rub into this 1 
heaped teaspoon of butter. Add a 
cup of cocoanut and mix with 1 egg 
(no milk). Mould with fingers into 
buns and bake in a quick oven. 


Mrs. C. W. Smith. 
CORNFLOUR BUNS. 


3 lb. cornflour, 3+ lb. butter, 4 lb. 
sugar, 3 eggs, 1 teaspoon baking 
powder, little grated lemon rind. 

Bake in quick oven 15 to 20 mins. 


Mrs. Warburton. 
CORNFLOUR BUNS. 


Hp OZS ESI dl we O25 COLLLOUL, 
QEO7ZSellour ao. 02S. Diliter 2) table- 
spoons milk, 2 eggs, 1 teaspoon 
baking powder. 


Miss London. 
GINGER CAKES. 


4 lb. syrup, = lb. lard and 2 table- 
spoons milk,put in a pan and when 
boiling put in 1 teaspoon car. soda 
and mix with a wooden spoon. 

Put 1 Ib. flour, 4 ozs. sugar, 1 tea- 
spoon salt and 1 teaspoon ginger 
into a bowl and mix, then pour over 
the boiling mixture from the pan 
and mix well with the spoon. 

Roll into small balls with the 
hands, and bake on a greased tin 
in a moderate oven for about 20 
minutes. Puta wuteon. Lor .2 
raisins in the centre before baking. 
Makes from 20 to 24 cakes. 
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Mrs. Hudson. 
DINNER BUNS. 


libsilour, loz. yeast, 1 oz. sugar, 
2 ozs. lard, 1 teaspoon salt. 

Mix together with warm milk 
and water and allow to rise about 
+ hour. Cut into small pieces and 
make round, let them rise till even 
and bake in a quick oven about 
10 minutes. 


J. C. Watburn. 
FAIRY CAKES. 


3 eggs, weight of eggs in sugar, 
weight of 2 eggs in flour, 2 ozs. 
butter. 

Method.—Beat eggs and sugar 20 
minutes, then add flour, and after- 
wards melted butter. Bake in a 
moderate oven. 


Mrs. Bulmer. 
GINGER BUNS. 


Ingredients—% lb. flour (self- 
raising), 4 oz. grd. ginger, almonds, 
sultanas or chopped peel, 2 ozs. 
lard, 2 ozs. brown sugar, 3 lb. syrup, 
3 gill water, 1 egg, pinch of bi-carb. 
soda. 

Method.—Mix flour, ginger and 
fruit or nuts. Melt together Iard, 
sugar, and syrup with some of the 
water, but do not allow to boil. 
Mix flour, etc. to a batter with the 
syrup, etc. Add the egg and beat 
all together. Add the bi-carb. soda 
dissolved in the remainder of the 
water. The mixture should be a 
thin batter. Three-quarters fill 
greased bun tins or paper baking 
cases and bake in moderate oven 
for 15 to 20 minutes. 


Mrs. Jowett. 
MOGGY BUNS. 


1 lb. flour, 8 tablespoons treacle, 
8 tablespoons sugar, 1 teaspoon 
ginger, 2 teaspoon baking powder, 
4 ozs. lard and butter mixed, 1 tea- 
spoon car. soda. 

Put dry ingredients in dish, then 
rub in the flour, add treacle and 
carb. soda, mixed in a little milk. 
Mix to a dough, roll into small balls 
and put on a tin, bake in moderate 
oven. Decorate with blanched 
almonds. 


Miss Skirrow. 
PLAIN BUNS. 


ahs, Dalaythis, ca Mop Asibhemeye, “oi Alley 
castor sugar, 4 eggs, a little baking 
powder and any flavouring you like. 
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CG,ood Meat 


Salted Silver- 
side, Brisket 
and Tongues 


always 


avail- 


able. 


Slattery s 
Smoked 


Trish Bacon. 


Speciality : 
Finest Scotch 
and Home 


Killed Meat. 


RV Coe 
ef Sat See 


means energy! 


When you have tried our 
Beef, Mutton and Lamb you 
realise that there is a mark- 
ed difference in the quality. 
We buy to a standard of 
Quality, and often unsur- 
passed value in 


ENGLISH BEEF, 
MUTTON & LAMB 


at Lowest Possible Prices. 
4) 
Try our Pork Delicacies, 


they are delicious. 


H. B. Ratcliffe @&2 Son 


Beef & Pork Butchers, 
78 Manningham Lane, Bradford. 


Also 78 Barkerend Road. 


Phone 2026. 
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Miss Lingard. 
PARKIN CAKES. 


4 lb. flour, 4 lb. medium oatmeal, 
4 lb. sugar, 3 lb. butter, 3 lb. treacle, 
1 teaspoon ginger, pinch of salt, 
1 teaspoon carb. soda, dessertspoon 
milk. 

Mix all dry ingredients together. 
Add melted butter and treacle, 
lastly carb. soda dissolved in warm 
milk. Roll into round flat cakes. 
Place almond in centre of each and 
bake in a moderate oven. 


Mrs. Holmes. 
ROCK BUNS. 


TeOZo me DULLEL 6 OZSselard ses LD: 
sugar, 4 eggs, 2 teaspoons baking 
powder, 1 lb. flour, a little milk if 
required, 4 ozs. currants. 


Anon. 
ORANGE JUMBLES. 


Rind and juice of 1 orange, 2 OZS. 
fine sugar, 14 ozs. butter, 1 oz. 
flour, 2 ozs. shredded almonds, (1 
or 2 drops orange essence and a 
little cream improves). 

Beat butter and sugar to cream, 
add grated orange rind and flour 
alternately and almonds. Mix toa 
soft sort of dropping dough. Place 
mixture in teaspoonfuls on well 
greased baking sheet and leave 
room to spread out. Bake 10 to 12 
mins. until browned in slow oven. 
Roll up like brandy snap and fill 
with whipped cream. 


Mrs. Shackleton. 
QUEEN CAKES. 


Ingredients.—4 lb. butter, 4{ lb. 
flour, 4 lb. sugar, 1 oz. candied peel, 
3 ozs. currants, 4 teaspoon baking 
powder, grated rind of 1 lemon and 
2 eggs. 

Method.—Cream butter & sugar, 
add lemon rind, eggs and flour 
alternately, stir in currants and 
peel and lastly baking powder. 

Bake in moderate oven 20 mins. 
in small tins. 


Mrs. H. G. Padgett. 
QUEEN CAKES. 
L lbp four, lb; butter; Vlb.sugar, 
1 lb. currants, 2 teaspoons baking 


powder, 8 eggs, essence of lemon, 
a little milk. 
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Mrs. H. Bullough. 
QUEEN CAKES. 


i lb. flour, + lb. sugar, 4 1b. butter, 
3 ozs. currants, 2 eggs, 1 teaspoon 
baking powder, pinch of salt. 

Beat butter to cream, add sugar, 
all the dry ingredients, then the 
ggs. Put into tins and bake in a 
moderate oven. 


Mrs. J. Wadsworth. 
QUEEN CAKES. 


ilps OUT sm tom DULICh ai 2a OZS 
sugar, 6 eggs, 1 tablespoon baking 
powder. 


Mrs. Thistlethwaite. 
QUEEN CAKES. 


4 ozs. butter, 6 ozs. sugar, 4 ozs. 
currantss 3 slbs four, sl teaspoon 
baking powder, 3 eggs, 1 or 2 table- 
spoons milk. 

Beat butter and sugar to cream, 
add yolks of eggs one at a time. 
Add flour sifted and currants, and 
lastly the whites of eggs beaten to 
a stiff) froth} and <a littles milk ai 
necessary. 

Bake in well greased tins about 
20 minutes in moderate oven. 


Mrs. Phillips. 
QUEEN CAKES. 


Cream 1 lb. butter and 1 lb. sugar 
together, then add 1 lb. eggs. Now 
add 1 lb. flour and 4 lb. currants 
and a pinch of salt. Bake in small 
tins. 


E. Myers. 
QUEEN CAKES. 


= 1D flour4* OZS currants, 6..0ZS. 
sugar, 4 ozs. butter, 3 eggs, 1 tea- 
spoon baking powder, a little milk. 

iethod.—Beat butter to a cream, 
add sugar and yolks of eggs one at 
a time. Mix baking powder, flour 
and currants, add this to butter 
and sugar, then beat the whites of 
eggs separately and add gradually. 
Half fill tins and bake in hot oven 
about 20 mins. -This mixture will 
make plum drops if dropped on to 
a well greased tin. 


Mradford’s 
Fashion Ilouse. 


i: ia My 
SYDNEY PEARSON. 


28-32 Darley St., Bradjord 


Phone 4515. 
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Mrs. D. Davies. 
QUEEN CAKES. 


Take the weight of 2 eggs in 
Putter. Vsusar and’ flour, §2. ozs: 
currants, ? teaspoon baking pdr. 

Method.—Put the dry ingredients 
into a bowl first, then stir in the 
eggs and add the butter (melted) 
last. 

This makes 18 cakes. 


Mrs. T. Carlisle. 
QUEEN CAKES. 


Weight of 4 eggs in butter, wt. of 
4 eggs in sugar, wt. of 4 eggs in 
flour, wt. of 2 eggs in currants, 1 
teaspoon baking powder. 


Mrs. R. Ward. 
QUEEN CAKES. 


4 ozs. butter, 44 ozs. sugar, 4 OZS. 
currants, 4 ozs. flour, 2 eggs. 

Cream butter and sugar, add 
beaten eggs, then other ingredients. 
Bake in a moderate oven. 


Mrs. Bailey. 
QUEEN CAKES. 


Take 4 lb. margarine, 4 lb. sugar, 
2 eggs, 6 ozs. flour, 4 teaspoon bkg. 
DOC 2807S. CUrralis = OZ 7.candicd 
peel, grated lemon rind, milk if 
necessary. 

Method.—Cream butter and sugar 
together very thoroughly. Beat 
eggs until frothy and add. Stir 
flour and fruit alternately and care- 
fully. Half fill some queen cake 
tins with the mixture and make in 
moderate oven for 10 to 20 mins. 


Mires tLe iODInSsOns 
TEACAKES. 


Amel DS nOuUr a0el0.8 lard, «2 02S. 
Scat soeOZe yeasts. | O07. Sally pt. 
milk. 


Mrs. W. Smith. 
AFTERNOON TEA SCONES. 


Se OZ LLOUI 4 OZG-s DULLGL, 22. OZS. 
sugar, 2 teaspoons baking powder, 
few currants, 1 egg and a little 
milk. 

Method.—Rub the butter into the 
flour, then add the sugar, baking 
powder and _ currants. Mix as 
pastry with egg and milk, cut into 
rounds with biscuit cutter. Brush 
over with egg. Makes about 10 
scones. 
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Miss G. Hartley. 
SCONES. 


Mix together ? lb. flour, 2 ozs. 
sugar, 4 teaspoon baking powder, 
3 teaspoon carb. soda, 4 teaspoon 
cream of tartar and a pinch of salt. 
Rub in 3 ozs. butter, add currants 
or raisins to taste. Mix with an 
egg beaten with 4 cup milk into a 
stifiSsh dough. Roll out 4” thick 
and cut into rounds. Brush with 
a little egg and milk. 


Mrs. Berry. 
SCONES. 


(LOS ll Olle SOZ, eDULLET ec OS. 
lard, 38 ozs. sugar, 2 teaspoons bkg. 
powder, 1 egg, 2 teaspoons milk, 
2 teaspoons boiling water, 1 hand- 
ful curraiice 


Mrs. Kingdom. 
SCONES. 


Le LDeetlOUle om OZSemSl Se adiome OS: 
butter, 2 teaspoons cream of tartar, 
1 teaspoon bi-carb. soda, 3 ozs. 
Sultanas, 2 eggs, milk to mix. 


Mrs. J. W. Bearder. 
GIRDLE CAKES. 


ou De LOUD OZe mUULlLeG. = le Lea- 
spoon baking powder, 1 teaspoon 
Salt sleeese. 2.075" Currants. 2. litle 
Sugar (as desired). 

Rub butter into flour, add other 
ingredients and mix with egg and 
roll out. 


Miss Baker. 
SCONES. 


elDasHiOUimee ROZSarSUeals 3. O76: 
butter, 1 egg, 2 teaspoons baking 
powder, 1 teaspoon treacle. 


Mrs. W. Rhodes. 
SCONES. 


Ll Dae OUL Om OLS aes USd hee 8 O7Se 
each of currants and raisins, 2 ozs. 
lard, 1 oz. butter, 1 egg, 2 teaspoons 
cream of tartar, 1 teaspoon bi-carb. 
soda. 

Method.—Rub fat into dry ingre- 
dients, add egg and a little milk to 
make a stiff paste. Roll out and 
cut in rounds and bake. 
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Mrs. E. Ellis. 
SCONES. 


UEOZSetlOUL mo SOLS6 SUS ats Fon OZS. 
butter, pinch salt, 1 egg (yolk), 
white to paint, 143 teaspoons cream 
of tartar, % teaspoon carb. soda, a 
few sultanas, mix with a little milk. 

Method.—Rub butter into dry 
ingredients, then add egg and milk. 


Mrs. W. Chamley. 
SCOTCH SCONES. 


Ingredients.—1 lb. flour, 4 ozs. 
SUSat ewe OZce lard, womOZs,  ralsins: 
2 teaspoons baking powder, salt, 1 
egg, + pt. milk. 

Rub lard into flour, add all the 
dry ingredients, beat the egg and 
add sufficient milk to make into a 
soft dough. 

Bake 10 mins. in a quick oven. 


Mrs. Hudson. 
ANZAC BISCUITS. 
>) OZS. s10Ur, 35° °0ZS. cocoanut, 


2 ozs. butter, 34 ozs. Quaker oats, 
4 ozs. sugar, 1 tablespoon golden 
syrup, 1 teaspoon carb. soda. 
Method.—Mix all dry ingredients, 
dissolve carb. soda in boiling water, 
add syrup and mix to a dry paste, 
bake in moderate oven 15 mins. 


Mrs. Witham. 


ALMOND SLICES. 


Form into a paste. 6 ozs. flour, 
4 ozs. butter, 2 ozs. Sugar, 4 egg 
and 2 drops essence of almond. 

Mix together. 4 ozs. sugar, 4 OZS. 
ground almonds, rest of egg in a 
little water. 

Roll paste into 2 strips 4” wide, 
spread thinly with raspberry jam, 
then put over the almond mixture, 
sprinkle with chopped almonds. 

After baking, cut into strips. 


Mrs. Holmes. 
BISCUITS. 


% lb. dough, < Ib. 
Quaker oats. 

Mix all well together 
out very thin. Bake well. 


Uewel ce Mey 


and roll 
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Mrs. Fletcher. 
SULTANA SCONES. 


i Da ilOU OM OZ SC mrG UCase Coo. 
3 ozs. butter, 3 ozs. sultanas, 2 tea- 
spoons cream of tartar, 1 teaspoon 
carb. soda, 4 teaspoon salt, 3 pint 
milk (short measure). 

Method.—Cream butter and sugar 
together and add almost all beaten 
egg, then add half quantity milk 
and half quantity flour, and pdrs. 
Stir in sultanas and add remainder 
OPeLOUf ands 1 Kee LUE Ole LO Md 
floured board and mould well. Cut 
into 4 pieces and pat with the wrist 
fairly thick. Brush over with the 
remaining egg and allow to stand 
for 10 minutes before baking in a 
quick oven for 20 minutes. 


LSE MSL MSE SENSE Me SNP MEME: SESE No Minas NESE Mio Na NaS Es 
VISIT ISIE ITI GN OO CASAS WCAC | SaaS ASIA Sh aC SLA SECA SE SA aA aC Se 1 Sa A Soa Se) aS 


Mrs. T. J. Simpson. 
AUSTRALIAN NUTTIES. 


2 cups flour, 2 eggs, 4 lb. butter, 
2 cup dates (chopped), 2 cup 
walnuts, 4 cup sultanas, 4 cup 
sugar. 

Cream butter and sugar, add 


eggs (separately), beat well, then 
add fruit and lastly flour. Put 
spoonful on a greased tin and bake 
about 10 minutes in moderate oven. 


Mrs. Ogden. 
CHERRY SHORT-BREAD. 
4 lb. flour, 2 ozs. sugar, 5 ozs. 


butter, 2 ozs. glacé cherries. 

Cut up the cherries into small 
pieces and work all the ingredients 
together until they bind to a stiff 
paste. Bake in a slow oven. 


Mrs. E. F. Horsley. 
CHEESE BISCUITS. 


Ingredients.—4 ozs. each, butter, 
flour, and cheese, the yolk of an 
egg, pepper and salt. 

Method.—Grate cheese and rub it 
with the butter into the flour, and 
moisten it with the egg-yolk. Roll 
out thin and stamp into little 
biscuits with a tin cutter. Bake 10 
minutes in a fairly hot oven. 
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Mrs. Tordoff. 
CHOCOLATE STRIPS. 


1 oz. chocolate, 2 ozs. flour, 2 ozs. 
sultanas, 1 oz. shelled walnuts, 
oe OZS.)Casuor sugar.) exe, 1 oz. 
margarine, milk, castor sugar for 
dredging. 

Grate chocolate finely and dis- 
solve in a spoonful or 2 of milk. 
Wash the sultanas, and chop the 
walnuts. Whisk the castor sugar 
and egg together until thick and 
creamy and free from dark streaks. 
Add the dissolved chocolate, sift 
flour and stir in lightly with the 
margarine (warmed enough to melt 
it). Add also the prepared fruit 
and nuts. Turn the mixture into a 
greased, shallow tin, dredge top 
with castor sugar and bake cake in 
a fairly quick oven until spongy, 
then cut in strips. 


A. Watburn. 
CREAM CRACKERS. 


2 ozs. butter, 4 lb. flour, pinch of 
Salee nix withetllk-srollsoutmvyery, 
chine 


Mrs. A. Denby. 
COCOANUT BISCUITS. 
4 lb. flour, 4 1b. cocoanut, 4 Ib. 


, =< 


sugar, 3 ozs. butter (or other fat), 
1 egg, 1 teaspoon baking powder. 


Mrs. Shaw. 
COCOANUT RINGS. 


a) 1D, sULOUr aa bemeputLer, 4 Ib. 
sugar, 1 oz. ground a’monds, 1 tea- 
spoon baking powdei. 

Mix to a stiff paste with a little 
beaten egg (about ? of 1 egg), roll 
out 4” thick, cut out with cutter 
and take a piece out of centre with 
a thimble. Egg wash one side, dip 
jin cocoanut and bake in moderate 
oven. 


Mrs. Spencer. 
COCOANUT RUSKS. 


3 1b. flour, 4 lb. butter, 4 lb. sugar, 

2 ozs. dessicated cocoanut, pinch 
salt, 1 egg, small teaspoon baking 
powder. 

Roll out and cut 
bake in slow oven. 


into fingers, 
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Mrs. E. Priestley. 
FLAP JACKS. 


3 lb. Porage oats, 4 ozs. butter, 
2 ozs. sugar, 4 teaspoon carb. soda, 
2 tablespoons treacle. 

Melt butter into oats, add sugar, 
soda, and treacle. Make into very 
small balls and flatten out. Bake 
in quick oven. 


Mrs. J. Birkett. 
GINGER BISCUITS. 


8 ozs. flour, 2 ozs. butter, 2 ozs. 
sugar, 4 ozs. treacle, 1 tablespoon 
water, 5 teaspoon ginger, + teaspn. 
carb. soda. 

Rub butter into flour, add sugar, 
ginger and carb. soda, make a well 
in centre and pour in the treacle 
and water previously warmed. Mix 
until a dough is formed, set to cool. 
Then roll out to about 4” thick and 
bake in slow oven. 


Mrs. E. Bennett. 
GINGER BISCUITS. 


el ba oun esas Lbeest2air. soeLb: 
golden syrup, 2 ozs. butter, 
lard, pinch of salt, 1 teaspoon carb. 
soda, 2 teaspoons ginger. 

Put treacle, lard and butter in a 
pan and let come to boil, then mix 
all together. Bake in a moderate 
oven. 


Mrs. Midgley. 
GINGER BISCUITS. 


1 Ib. flour; 4 lb. golden syrup, 
4 lb. castor sugar, i lb. butter, 1 
egg, 2 teaspoons ground ginger, 
1 teaspoon carb. soda. 

Mix dry ingredients thoroughly. 
Melt butter, sugar and syrup and 
Stim ane Add beaten egg. Roll 
into small balls in palm of hand. 
Place on greased tin and bake 
about 4 hour in moderate oven. 


Mrs. Hartley. 
GINGER BISCUITS. 


ly ibs flour, 2 lbs sugar ‘1b; 
treacle, 4 lb. margarine, 1 teaspoon 
baking powder, 1 teaspoon carb. 
soda, 1 dessertspoon ground ginger, 
2 tablespoons milk, salt. 

Warm treacle and mix all well 
together, leave to cool and _ set, 
then roll out thin and bake in a 
moderate oven. 
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SAUSAGES, HOME] CURED HaMs, 
Bacon, Etc. are prepared by local labour, 
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: from specially selected porket pigs. Bred 
: in your own County, fed on home grown 
: cereals produced on British Farms. En- 
¥. suring a richness of flavour and excellence 
as of quality not to be obtained in foreign 
S goods. Help local industry and _ secure 
a5 the best for yourselves by buying 


: CHARLES CURTIS 
: PORK PRODUCTS 


* Lincolnshire House, 4 Rawson Place, Bradford 


6 THE OLDEST PIE ESTABLISHMENT IN BRADFORD. 
6 Telephone 3881. 


3 Also at 19 JAMES STREET, BRADFORD. 
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APM AErIOty 
GINGER BISCUITS. 


2 cups flour, 1 cup sugar, 2 ozs. 
butter, rub all the three together 
then add 3 tablespoons treacle, 1 
teaspoon ground ginger, 4 teaspoon 
carb. soda, beat up 1 egg. Mix all 
to a stiff paste. Roll out thin, cut 
into rounds and bake in moderate 
oven. 


Mrs. Pickles. 
GINGER BISCUITS. 


ilbe tours. >) lbs sugar, 3 Lb: 
treacle, 6 ozs. butter, 1 egg, 1 tea- 
spoon carb. soda, 14 teaspoons 
ginger. 

Warm treacle, mix all together, 
roll out into biscuits and bake in 
a moderate oven till brown. 


Mrs. C. Smith. 
GINGER BISCUITS. 


10 ozs. flour, 4 ozs. butter, 4 ozs. 
sugar, 1 teaspoon ground ginger, 
1 teaspoon carb. soda, 3 dessert- 
spoons treacle. 

Beat butter and sugar to cream, 
add treacle, flour and ginger, dis- 
solve soda in 1 dessertspoon water 
and work into a stiff dough. 


Mrs. J. W. Alderson. 
GINGER SNAPS. 


1 lb. flour, 4 ozs. sugar, 1 dessert- 
spoon ginger, 1 teaspoon carb. soda, 
pinch salt, 1 egg, 4 lb. treacle, § lb. 
butter or lard and butter. 

Mix dry ingredients, rub in the 
butter, add carb. soda dissolved in 
a little hot water, add treacle and 
egg. Bake in moderate oven. 


Mrs. A. Bosomworth. 
GINGER SHORTBREADS. 
1 lb. flour, 10 ozs. butter, 8 ozs. 


sugar, 4 ozs. preserved ginger 
(chopped very fine), teaspoon grd. 
ginger. 

Misme OU NSUcatamand a cineeL 


thoroughly together and then work 
in butter until all are thoroughly 
blended. In cold weather it. often 
helps if the bowl is warmed. Make 
into small round cakes and bake in 
a moderate oven until pale straw 
colour. 
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Mrs a le VWeroaleer., 
GINGER SHORTBREAD. 


1 lb. flour, 4 1b. brown sugar, 4 lb. 
butter, 2 teaspoons ginger, 3 tea- 
spoon carb. soda. 

Method.—Mix the dry ingredients 
together. Rub in butter. Spread 
mixture on greased tin and bake 
20 to 30 minutes. Knead well and 
cut in shaped pieces whilst hot. 


Mrs Re WwW. Paley. 
GINGER SNAPS. 


2) Da tloute ss .LDo DULLES 2b: 
sugar, § lb. treacle (warmed), 1 
teaspoon ginger, 4 teaspoon carb. 
soda, pinch of salt. 

Rub butter into flour, then all 
other ingredients, mix into a stiff 
paste, and let it stand in a cool 
place for a few hours before rolling. 


Mrs. A. Priestley. E. Lingard. 


JUMBLE BISCUITS. 


1 lb. flour, ¢ lb. Sugar, 3 lb. butter, 
2 eggs, 4 teaspoon salt. 

Method.—Beat butter and sugar 
to a cream, add eggs, beat again 
well and lastly add flour. Force 
on to greased baking sheet and 
bake in moderate oven. 


Mrs. E. V. Heaton. 
MELTING MOMENTS. 


4 ozs. butter, 2 ozs. sugar, 4 ozs. 
cornflour, 1 egg, 1 teaspoon baking 
powder. 

Drop on a greased tin and bake 
in a hot oven. 


Mrs. Waterton. 
MUNCH. 


4 lb. Quaker oats, 4 lb. demerara 
Sugar, 8 ozs. margarine. 

Melt margarine, add sugar and 
Quaker oats and spread out in a 
pudding tin. Bake in a moderate 
oven until nicely brown and thea 
leave to set. 


Mrs. F. Wright. 
NUTTY BITS. 


6 ozs. rolled oats, 4 ozs. treacle, 
4 ozs. butter, 1 teaspoon baking 
powder and flavouring as required. 

Warm treacle and butter, add 
oats, etc. and bake in a slow oven 
about 30 minutes. 


TELEPHONE: BRADFORD 1862. 


ATTENTION AT ALL BRANCHES 
DAY OR NIGHT. 


DIsTANCE NO. OBJECT. 


JOSEPH A. HEY & SON, 


Complete Funeral 
Wndertakers. 
ZS 


CREIMATIONS. 


Sanitary Preservation and Embalming by 
EA VEL ESYesViB TEs 


Proprietors of Modern Rolls Royce and Austin Motor 
Hearses and Cars. 


First-class Horse Carriages. Cars for all occasions. 


Head Office and Residence : 
Grange House, Horton Grange Rd. 
Also at 278 SOUTHFIELD LANE (Tel. 2963). 


In times of Bereavement, our Service relieves you 


of all responsibilities. 
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Miss Rippon. 
NUT CRISPS. 


2 ozs. butter, 4 ozs. demerara 
sugar, 2 eggs, 24 -breakfastcups 
Quaker oats, 1 teaspoon baking 
powder. 


Melt butter, mix sugar and eggs. 
Mix baking powder with oats, mix 
all well together. Put on tin in 
lumps. 


Mroe Jo We Barker: 
NUTTY FINGERS. 


4 lb. sugar, 4 lb. margarine, 3 lb. 
rolled oats, 4 teaspoon carb. soda, 
1 teaspoon almond essence, 2 table- 
spoons hot water. 

Rub all together then mix with 
the hot water and add the almond 
essence. Roll out on greaseproof 
paper on cake tin and bake in a 
fairly quick oven. Cut into fingers 
whilst warm. 


Mrs. Sutcliffe. 
OATMEAL BISCUITS. 
6 ozs. flour, 4 ozs. oatmeal, 4 ozs. 


sugar, 4 ozs. butter, 1 teaspoon 
baking powder, 1 egg, 4 teaspoon 
carb. soda. 


Mrs. Oswald Child. 
OATMEAL BISCUITS. 


62 OZS MUOllizwon OZS DULCE, 66 -OZS. 
fine oatmeal, 3 ozs. sugar, 1 egg, 
% teaspoon salt, 1 teaspoon baking 
powder, a little milk, if necessary. 

Place dry ingredients into a bowl 
and rub in the butter. Mix into a 
stiff paste with beaten egg and roll 
out thinly. Cut into rounds, place 
on greased baking tin, prick all 
over, and bake in a moderate oven. 


Mrs. Collinson. 
PARKIN BISCUITS. 


9 ozs. oatmeal, 9 ozs. flour, 4 OZS. 
butter, 6 ozs. sugar, 6 ozs. treacle, 
1 teaspoon ground ginger, 1 tea- 
spoon carb. soda. 

Mix together flour and oatmeal, 
rub in butter, make hole in centre, 
add sugar and treacle, ginger, milk 
and soda. =Mix into a fairly -stiff 
dough, divide into 1 oz. balls, flatten 
Olli2OUStOsaetin samcuepuL nalt O1-a 
blanched almond on each. Bake in 
a moderate oven 10 to 15 minutes. 
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Mrs. Holmes. 
OATMEAL BISCUITS. 


> Mote Toke Me aiebeh Se ake 
Quaker oats. 

Mix all well together and roll out 
very thin. Bake well. 


Mromeh Cariss: 
QUAKER OAT BISCUITS. 


5 lb. dough, 4 lb. lard and marg. 
mixed, 3 lb. flour, 6 ozs. oats, 4 ozs. 
Sugar, 4 teaspoon carb. soda. 

Rub dough and lard together, add 
oats and sugar. Mix well together 
then add flour and soda. 

Stand for 1 hour in a cool place 
before rolling out. Then bake in 


hot oven. 

Miss M. Ingram. 
QUAKER OAT FINGERS. 
Place on a clean board, 8 ozs. 
Quaker oats, 4 ozs. sugar, 4 ozs. 
Duttéersands’ a. pinch of salt. Mix 
well together, then knead and 


squeeze with the fingers until it 
will hold together. Knead into 
finger lengths and place on greased 
paper. Bake in a quick oven a 
light brown. 


Mrs Al ConVVitison: 
QUAKER OATS SLICES. 


4 lb. butter, 10 ozs. demerara 
sugar, 6 ozs. Quaker oats. 

Melt butter and sugar in basin, 
beat well and add the oats. Bake 
in a pudding tin in slow oven for 
about 3 hour. When cold cut in 
slices. 


Mrs. H. EF. Dobson. 
RASPBERRY FINGERS. 


12> Ozs., Hour ss, ozs, butter, 1 oz: 
lard, 4 ozs. sugar, 1 teaspoon bkng. 
pdr., 3 teaspoon carb. soda, 1 egg, 
and a little jam. 

Roll out very thin and cut in 
strips, spread with jam and fold 
over. 


Mrss bl Carter. 
SHORTBREAD. 


1 lb. flour, 6 ozs. fine sugar, 8 ozs. 
butter, 1 egg. 

Warm butter and mix in beaten 
egg, mix in flour and sugar and 
knead well. Form into small cakes. 
Bake in a moderate oven for ? hrs. 
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Mrs. E. Sowden. 
SHORTBREAD. 
Bf 


z lb. butter, 2 tablespoon castor 
sugar, ? lb. flour, 1 teaspoon flour 
of rice. 

Method.—Beat butter and sugar 
to a cream with a wooden spoon. 
Add the flour and flour of rice 
gradually. Knead very little, flour 
two pieces white paper, divide the 
dough in two portions and place 
each portion on a piece of floured 
paper. Roll out and pinch edges, 
dab tops with a fork, put in a good 
oven and bake for 25 minutes. 
When removed from oven, sprinkle 
castor sugar over each piece of 
shortbread. 


Miree 22 Smith: 
SCOTCH CAKE. 


4 lb. butter, 1 egg, 6 ozs. sugar, 
PeO7SmNOUtTe 

Method.—Beat butter and sugar 
to a cream, add egg and then flour 
Slowly. Roll out till about 3” thick. 
Place on an oven sheet and mark 
diagonally or crosswise with fork. 


Bake till a golden brown. Cut into 
pieces while still hot. 
Mrs. A. Walbank. 
SHORTCAKE. 
Les OUT LOM OZS = DULLEr, =2) OZ. 


sugar. 

Beat butter and sugar to cream, 
then work in flour. Bake until 
slightly brown. 


Mrs. A. Merryweather. 
SCOTCH SHORTBREAD. 


% lb. butter, 4 lb. sugar, 7 Ib. 
flour. 
Beat butter and sugar till soft 


and creamy, mix flour in, roll out, 
cut into rounds, and bake in a 
moderate oven. 


Mrs. F. Robinson. 
SCOTCH SHORTBREAD. 


2 lb. flour, + lb. ground rice, Z lb. 
castor sugar, 4 lb. butter. 

Method.—Rub butter into flour, 
knead it well, add the sugar and 
knead again, make into 2 cakes 
and prick all over, bake until a 


golden brown. 
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R. Vine. 
SCOTCH SHORTBREAD. 
av lbs OUT.) 2) 028. SUZzal. Dp Oz. 


butter. 

Cream butter and sugar together. 
Work in flour gradually, kneading 
well (no moisture should be added). 
Roll out 4” thick, pinch the edges 
neatly and prick all over with fork. 
Bake in moderate oven about 4 hr. 
It should be cut when hot. 


Mrs. Reid. 
SCOTCH SHORTBREAD. 


LOROZS MOU eDmOZS. Sligalr => OZS. 
butter, 1 egg, a pinch of salt, 1 tea- 
spoon baking powder. 

Rub butter into flour, add sugar 
and baking powder and salt, mix 
with beaten egg, roll out to about 
3” thickness and bake in moderate 
oven. 


M. E. Waterhouse. 
SHORTBREAD. 


3 OZS. Sugar, 6 ozs. butter, 6 OZS. 
flour, 2 ozs. rice flour, a little ess. 
of vanilla. 

Stand 4 hour before baking in a 
moderate oven. 


Mrss.Ge Hanson: 
SHREWSBURY BISCUITS. 


2 cups flour, 1 cup sugar, 4 ozs. 
butter (melt), 3 eggs, 2 teaspoons 
baking powder. 

Method.—Mix stiff and roll, bake 
in hot oven. 


Mrs. E. Pickering. 
YORK SNAPS. 


6 ozs. flour, 4 ozs. butter, 4 ozs. 
sugar, 6 ozs. treacle, 1 teaspoon 
carb. soda, 1 teaspoon ginger, 1 tea- 
spoon baking powder. 

Mix flour, sugar, carb. soda, 
ginger, baking powder, warm butter 
and treacle and add. Flour hands, 
and roll into balls, drop on greased 
tin and bake about 4 hour in very 
slow oven, going up. 
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Mrs. Asquith. 
ALMOND PASTE TARTS. 


1 cup sugar, 1 cup ground rice, 
1 oz. butter, 2 eggs, 1 teaspoon ess. 
of almonds. 

Mix sugar and rice, add melted 
butter and eggs well beaten, then 
the essence. Mix well together. 
Line tins with pastry, put a little 
raspberry jam in each and a little 
of the mixture on top. Bake in 
quick oven. 


Mrs. Ellis. 
APPLE CHEESE CAKES. 


Cook 1 lb. of cored, peeled and 
sliced apples with 2 ozs. sugar, and 
the grated rind of 1 lemon, till 
tender, rub through a sieve and 
reheat with 2 ozs. butter till melted, 
remove from stove and stir in 2 
beaten eggs and 1 oz. cake-crumbs. 
Put some pastry in patty tins and 
a dab of raspberry jam on each, fill 
with mixture and bake in a hot 
oven for 20 minutes. 


Mrs. Beermann. 
APPLE CHEESE CAKES. 


2 ozs. butter, 4 ozs. sugar, 3 OZS. 
grated apple, 1 egg, juice and rind 
of 4 lemon. 

Cream butter and sugar, then 
beat in the egg. Add lemon juice 
and rind and apple and mix all 
together. Line tins with short 
pastry and put the mixture in. 

Bake in a moderate oven. 


Mrs. H. W. Cowgill. 
APPLE TART 
(with a difference). 


12 lbs. apples, 4 lb. dates, % lb. 
brown sugar, dot of butter. 


For the pastry. 

4 lb. flour, 2 lb. butter, 1 teaspoon 
baking powder, 2 ozs. sugar. 

Method.—Rub butter into flour. 
Add sugar and baking powder, roll 
out about 1” thick, cut the apples 
into slices and halve the dates. 
Sprinkle with the brown sugar and 
pieces of butter. Bake about 20 
minutes. 
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Mrs. W. E. Collins. 
BAKEWELL TART. 


Line a sandwich tin with pastry. 
Cover the bottom with jam thickly. 
Cream 2 ozs. butter, 2 ozs. sugar, 
and a well beaten egg, 24 ozs. flour, 
1 teaspoon baking powder. Put 
over jam and sprinkle well with 
sliced almonds. Bake 3 hour in 
a fairly quick oven. 


Miss BB. Carter, 
BOSTON TARTS. 


14 cups flour, 2? cup ground rice, 
% cup sugar, 6 ozs. butter, 1 egg, 
4 teaspoons baking powder, little 
milk. 

Mix all together (after rubbing 
in the lard) into a stiff paste. Roll 
out to 2” thick. Cut and put into 
tart tins. Bake from 10 to 15 mins. 
in a hot oven. When baked drop 
in jam or lemon cheese. 


Mrs. J. Holmes. 
GUEST TARTLETS. 


Puff pastry, apricot jam, shredded 
almonds, angelica. 

Roll out the pastry and stamp it 
into rounds about 234” in diameter. 
Bake these in good oven for about 
15 minutes. Allow to cool then put 
a teaspoon of apricot jam in the 
centre of each, place thin shreds 
of almonds round the jam to form 
daisy petals and garnish with a few 
small pieces of angelica. 


Mrs. Jackson. 
GERMAN PASTRY. 


1 lb. flour, 4 lb. sugar, 2 eggs, 
4 1b. butter, 2 teaspoons bakg. pdr., 
essence of lemon (1 or 2 drops). 

Rub butter, sugar and _ (flour 
together, till like bread-crumbs, 
add baking powder and flavouring 
and eggs well beaten. Mix] to2a 
stiff paste and divide in two pieces. 
Put half on a paper on a baking tin, 
spread with jam. Put the other on 
top. Brush over with egg and bake 
in moderate oven 4 hour. Cut in 
narrow strips when baked. 

Nice for tarts too. Use plenty 
of flour to roll out or roll on the 
greased paper. 
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Mrs. P. Gregson. 
JAM PASTRY. 


TAeOZSeUOUrE es O75) SUzAr AS OZS: 
lard rubbed in, 3 teaspoon cream of 
tartar, $ teaspoon carb. soda, 1 egg, 
add a little milk and sugar on the 
top before baking. 


MES Dlg Carter. 
KENTISH TART. 


Line well greased, shallow, round 
plate with good pastry, over which 
spread a generous layer of rasp. 
jam and cover with the following 
mixture : 

2 ozs. each of butter, castor sugar 
and ground sweet almonds, 2 yolks 
and 1 white of eggs. Beat butter 
and sugar together until creamy, 
add the eggs and almonds, beating 
well. Bake in a brisk oven until 
well browned. 


Miss HE. W. Child. 
LEMON TART. 


1 large cooking apple, 1 lemon, 
1 egg, 2 ozs. sugar. 

Line a shallow piedish with short 
pastry. Grate the lemon and chop 
the apple finely. Mix together 
rind, pulp, juice of lemon, apple, 
sugar and well beaten yolk of egg. 
Pour mixture on to pastry, and 
bake in quick oven. A few mins. 
before taking it out, pour over it 
stiffly whipped, slightly sweetened 
white of egg and bake for 3 mins. 
longer. 


Miss Kershaw. 
MACAROON FRUIT TARTS. 


Ingredients —Some flaky pastry 
(as required), 6 ozs. castor sugar, 
3 ozs. ground almonds, 3 dessert- 
spoons ground rice, 2 slices tinned 
pineapple, about 14 egg whites. 

Drain the pineapple and cut into 
small pieces. 

Roll out the pastry and line some 
patty tins, putting just a little of 
the pineapple into each. 

Mix the ground rice, sugar and 
ground almonds together and add 
the remainder of the pineapple to 
them. Whisk the whites of egg to 
qe yeryearstiit. aroun, stir them in 
lightly and mix the ingredients to 
a soft paste. 

Turn the mixture into prepared 
tins and put strips of pastry across 
each way. Dredge with castor 
sugar and bake in a quick oven. 
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Mrs Hee etry. 
MACAROON BOATS. 


For pastry. 

4 ozs. flour, 24 
sugar. 

Yolk of egg with a little water, 
tilt the bowl and mix with knife 
(don’t put all the egg in). Placea 
little jam in each boat. 


OZS aDULL Ot OZ, 


Filling. 

2 OZS. Castor sugar, 1 oz. ground 
almonds, white of egg. 

Place teaspoon in each boat and 
bake 15 mins. in moderate oven. 


Mrs. Cowan. 
MAIDS OF HONOUR. 


1 egg, 2 ozs. butter, 1 oz. ground 
almonds, 4 cup sugar, 1 teaspoon 
ground rice, few drops of almond 
essence. 

Line small patty tins with pastry, 
put a little raspberry jam at the 
bottom and fill with the above 
mixture. Bake in moderate oven. 


Mrs. S. Holmes. 
QUEEN VICTORIA TART. 


Line an open tart plate with 
pastry and make this filling : 2 ozs. 
castor sugar, 1 oz. sponge cake 
crumbs, 2 ozs. butter, 4 oz. corn- 
flour, 1 egg, 1 oz. glacé cherries 
and a little lemon juice. 

Cream butter and sugar together, 
add the yolk of the egg, cornflour, 
cake crumbs, lemon juice, and 
cherries cut into small pieces. 

Beat the white of egg to a froth 
and add to the mixture. When 
well mixed, pour the filling into the 
lined dish, lay strips of pastry 
across, and bake for 15 or 20 mins. 


Mrs. W. Arnold. 
REAL CURD CHEESE TARTS. 


To make about 2 doz. Use short 
or rough puff pastry. 


Filling. 
% lb. curds, 4 ozs. butter, 3 ozs 
Silcare4) O25. CULrrantcamn Coos ara 


little grated nutmeg, grated rind of 
a lemon, 2 ozs. stale bread-crumbs. 
Method.—Beat butter and sugar 
to a cream, add egg, curd, cake- 
crumbs, lemon rind and nutmeg. 
Divide this into pastry-lined tins. 


Bake in a fairly quick oven,— 
small warts. 20 mins.” large. tarts 
30 mins. 


hws ‘ VFAVAAY ARI AR 
AFR RO ASV RUA 2 SAVES RU RVD APSO a a PAY 24 VR VR VERO VV aa PCV PRU SPR ERP AU SLALSLILSILALALSELALSALALSALSALSESLIALSAL SIE SILSILILSLILSLILSISLSILSLILILSL ISL SISELSLALSLILSILSILSIL SL SNE 
Le She SLISLSLILILILILILILIL SIL ILILILILILILIL SLID ILILILIL SEL IL ILI SL ILIL IE IESE IL IEAM RZAIZRIZN nz L. L S > IIE CESS : SNES See 
SED DRT aC 1 a SI LCST TORR LC CLT ACL i a SCL ZL Sie ite eh sere Sse SAAS AS A SACCADE) ACD CCC CC CCE Chit 1 hh it 1 eh 1 a) a Sn | hn in | Yh A A A A | SS Ge 
AA A At BS 
fis ANS Zi ‘Ny 
AL 
A WAS AVE, s% 
hy “13 ANS aw 
AVA ahs AW se 
a“ 7S zy re) is 
. cts A Jt 
os . a aS © o: : ay 
2 my AV WW © & aie 
ite S Tae TiNy - 
vy =N nw vv AYA 
AA We AA ae 
KS nel 0) wn _ ae ae & a 
Ah Re 17) ve Vv of: Jt 
Dis oS Se SK ve iS 
v G v ww 1. 7A a 4s 
1s} ( Ae ND Y Bed 
ay _—_ 3 ao mn Zi i. Q oO Zs a 
Se o. _ = c oO 3% Se es Y Lt Eis 
IZ _ Ne Y © = = mM Door St Nr o > 4 Se 
Gy Oo o = (Sis £1 Oats. G 
A ®O tet 3 > A © A 
iy 2; oO -S © =~ o = aay YAS ay qY ay 
AL Za bead 
ay = (a) a oe Cie a o Fy, =< 7S a a 
Vv 
oS Zz oe ees QwWw 2 v ve Me Me 
We — 1 Y o a, x Ne AV 
aid Lc} “> " 4y 
& <x xSEB a cay ele x ° M 
Fis Omcs ® © 3 75 aS e aS 
= ay 
Ms co a 3 oa a ae ee ae aS 
cay Lu © a cd ES? fis 
a, = aS oO = ea, vv AA 
AY Dy AW AY 
AS O > o SS —_ ave cd \y Gy 
Ses se Ww wee AZ 
oS 17) aa) aa) ma fy 7 QD) a Be ae we Se 
, a AY 
ne nod 5 8,4 Ss) Ys Se 2. Me 
gp < Ss) 2) El, (2) Ks AL 7g) Y) Ae 
AS — = Os Fy, + fel ei ay a 
NZ nN i=l SS} (oc 3 PAs St IZ 
a. [=| 3 fe leet CAS cS aN 
eA an — = ey @) 2 Sw A. eg We 
cma oF "~ ~ 
— om <f tac. 5 ee 8 D v 0 yg Pr ae 
AY Oo GG rae AVA NZ 
a Oe fiz Oui & i aN : 
MY. Py ler G2 AA AY, 
is . O = i z (s) 7 7S Ny ~& ~ 1% 
x ba a 5 oe) ee wf aren a, 
a = — € SS 2 2 2S ay oe ca & 
Be cj Ss K+ = oy Se oe eas | we 
QO Lu - > 
ab s SS <x Ss 4 ale A om B Se 
be Pa SN Oy A el aalles, 24) ey OS 
BiG Sane 2 0S MN =< 58 se 
a MN =) = iS 71s x 
we ad) = w NY a 5 a aie we a 
Ze Stee a © fF 2 ZS iy Y wy 
ML Bes} R M,. Nh AZ 
aS w ‘ox = WW & les] <x a Wiss 73 when) SCAN 
A O = <u) = QO aye AWZ om See 
a5 [== = om § & NM a Pi a5 
Mt i= * s V MY i) ite 
AA a, SN RY 
ir A <_ J S <x op as 15 a0 
NZ hao 4 GS fas fly te (ee; ae ae 
ay [=e eel i 1 a Sy iS? iS ae 
wD = Ww oO ie WA AW AvP: 
as i dies s 8 Zz ses xX Zs is 
ee) ~ = as = Ae A A 
70 u = 2 Ww — -& Ps vis ay 
Ae x2) 3 5 ¥ G @& &@Z Se Ae ae 
ae =) y = WN 
(iy = Oo oO . WW ras 
AZ he! (a) ” C ) ima) NM Jt AZ AZ 
7; © ey Za o oO ae aS 7S ahs 
Y — 1S) = wo <= Vv AW A 
oe zs - aS oS i “as 
(iy rag As; — fe) WwW fis + fis 
ae las BD 4 — Owns o ay A ‘ A 
ZS de = = eacy ~ oaNy A D 1 
Nt ij) (av) — SNES AWS V5 
KS = jo) 7) — c PN Paw Ww 
i fw YY 5s 2 2 oo aD & O& <> A, ie fg 
= = =< Ks ae 
aS 7 » wv 
“S Om ZS = YY op. ree - ae a ee ay a » oO .< oO 
Be oO Se Be ae 
“ly — oO fae} WN IN ny) aS 
a =) 5 @@ AV & Q We 
> os — To i > YD AY) » ENS 
A G 3) = 5 al A Me & oO V .@) A 
it~ © na § £ oO fh 1S O > ch 
AV So — = AVE AVS Ve JE 
“6 vy) = o Se ¢ Sy Oh © ~ oe 
vy Yy 4 AW ae . We 
Pa I 7 iS O 41 © “i> 
ane A, S- Ne % ~ & Ay 
Pie eee ANS Se fe) Hi 
ee AW We O Ves 
a =dNa CFS ”, a 
Mt AZ Jt AZ 
Vv AW Rs AVS, 
ae FINS C7: ite 
JL ILSELIESLISLILILILILIELILILILSELISL ISL ISL ISL IL SL IL SESE IL IL IESE ILILILILAL SIL SEL SE SESE IL IL ID SE SLILILILILILILIL ISL IL ILILILILILILILILILILSLIL SEL IL IE ISL ILILALSLALILIEL ILI IL ASL IL IESE SESE 
ca ~ ~ ~ ~ es lee “I a ~~ ~~ Tee, ~ ~ “> ~~ “ 
7] CA ie Ath en) nD ie | ee et | | ie 1h ae ane) i | it | eke | Se A Sie hd ht ha | nh nt | | nd | in | ene ane | ine A en A Sane an ied A ah | ee eh Sa 1 SS OSSC ed A Si) Sah i aC ie a1 i | | nh | in | i A ik | in he | eh | Sai | ie Sai | See ie he A Sa | an ae | Sak | ed See | a | ad oe eed SoA aed he 


74 


Mrs CLs Brice; 
TART CENTRE. 


3 ozs. butter, 1 tablespoon sugar, 
2 tablespoons apricot jam or mar- | 
malade, 1 egg, pinch of baking pdr. | 


SELILIELSILS ZAIZRAIZAIZAA 
TIT IIEIE WN 


L 
VIVE 


JAMS, 


AZ 


LSLSESES 
WANS TAN TAN As 


Mrseetia Ca Neale: 
APRICOT JAM. 


2 lbs. dried apricots, 4 qts. boiling 
water poured over. Allow to stand 
So eNOULSSe LO cach spint of this, 
allow 1 lb. sugar and half boil until 
ready which should be in about 
= hour. 


Mrs. Holmes. 


APRICOT JAM. 


4 lbs. apricots, 4 lbs. sugar. 

Wipe apricots, halve and stone 
them. Place fruit on a dish and 
sprinkle sugar. over. Allow to | 
stand 24 hours, and then put all in 
pan and boil until done (about 
hour). 


bik 9 


Anon. 


BLACKCURRANT JAM 
also for Gooseberry Jam. 


Allow 1 lb. sugar and 3 pt. water 
to every pound of fruit. Stalk the 
currants and put into preserving 
pan with the water. Stir till boil- 
ing, then boil 10 minutes. Add 
sugar, and boil again 30 minutes, 
or until the nappe stage is reached. 
Skim carefully. pour the jam into 
warmed jars. This jam must be 
constantly stirred, as the thickness 
of the juice causes it to burn 
quickly. 


Mrsmazeer. 
BLACKCURRANT JAM. 


To 2 lbs. blackeurrants (picked), 
add 1 quart water and 4 lbs. lump 
hour. This 


sugar. Boil gently 3 
makes delicious jam. Boil sugar 
and water before putting in the 


fruit 
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Melt the butter, add the sugar 
and jam. Beat the egg and mix 
all together. Line tartlet tins with 
short pastry and fill with mixture 


L. A. Douglas. 
BLACKCURRANT JAM. 


To each pound of blackcurrants, 
1 pint of water and 2 lbs. of lump 
sugar. Boil the currants in the 
water until quite tender, then add 
the sugar and boil again until the 
juice sets. 


Mrs. T. J. Simpson. 
CHERRY JAM. 


Put so lbss of suzareand: 4, pints on 
water into a preserving pan and 
boil to a syrup. Add 4 lbs. stalked 
and stoned Morello cherries and 
boil about 10 minutes. Pour into a 
basin and leave overnight. Next 
day strain off the fruit, put syrup 
back into the pan and boil up, then 
add the cherries. 

Boil hard for another 10 mins. or 
until the jam thickens, then put 
into warm jars and cover. 


Mrs) Da Ge listen 
CUiMBERLAND RUM-BUTTER. 


2 lbs) Scotch, moistesucare ls 1b: 
best butter, grated nutmeg to taste, 
% noggin best rum. 

Rub sugar fine, add melted butter, 
stir well, adding nutmeg. When 
mixed to stiff paste, add rum, mix 
thoroughly, pour into moulds and 
allow to set. Use as jam or lemon 
cream. 


Mrs. ‘YW. Hindle. 
DAMSON JAM. 
Tomeachp isp eOteruiteaddereciil 
of water and boil 4% hour. Stone 


the fruit, then add 1% lbs. of sugar 
for each 1 lb. fruit and boil 20 mins. 
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Mrs. Kellett. 

DAMSON JAM. 
14 lbs. damsons, 1 pint water. 
Boil 20 mins., then add 3 lbs. sugar 


and boil) 5 mins, after it has com- 
menced to boil. 


Mrs. W. Fysh. 
DRIED APRICOT JAM. 


1 lb. dried apricots, 3 pint water, 
3 lbs. sugar, 2 ozs. almonds. 

Wash apricots and cut into four. 
Soak for 24 hours in 3 pints water. 
Place apricots, sugar and water in 
preserving pan and bring slowly to 
the boil. Then boil fairly quickly 
for ? hour stirring frequently. 

Blanch and dry almonds and add 
to the jam. Test on a plate, pot 
into warm pots and cover while 
warm. 


Anon. 
GOLDEN MARMALADE. 


Take 6 bitter oranges and 3 
lemons, cut into quarters, take out 
pips and put them in a basin, cover 
with cold water. Cut the quarters 
as fine as possible, put into a bowl 


or (preserving pan) with 8 pints | 


water and stand overnight. 

Next day pour water from pips 
which should be like jelly into the 
ihe ands Dollie hour, let “stand 
overnight again, then add 7 lbs. 
lump sugar and boil 1 hour. 


MTStens tot, 
GOOSEBERRY MARMALADE. 


3 lbs. green gooseberries, 2 pts. 
cold water. Boil together for 1 
hour. Add 6 lbs. sugar and bofl 
for 1 minute (after reaching boiling 
point). 


Mrs. Ridings. 
LEMON CHEESE. 


6 eggs, 6 or 7 lemons (depends 
on size), 1 lb. granulated sugar, 
+ 1b. butter. ; 

Beat eggs and lemon juice to- 
gether well, making sure there are 
no pips. Add sugar, mix well, then 
butter and a piece of lemon rind. 

Makes almost 3 Ibs. of curd. 
Boil in double pan until thick. 


Mrs. Browne. 


LEMON CHEESE. 


2% ozs. butter, sugar, 5 
eggs, 2 lemons. 


DOLE: 


fer 


Mrs. Wilson. 
LEMON CHEESE. 


2 eggs, 2 ozs. butter, 6 ozs. sugar, 
juice of 1 lemon. 

Place in jar in boiling water until 
it thickens. 


Mrs. Atkinson. 
LEMON CHEESE. 


Ingredients.—6 eggs, 3 lemons, 
1 lb. sugar, 4 lb. butter. 

Method.—Put butter and sugar 
into a jar, place the jar in a pan of 
boiling water until the ingredients 
are dissolved. Beat the eggs and 
add the juice of the lemons, then 
add to the butter and sugar. stir 
well and allow the mixture to 
thicken. 


Mrs. M. Wilkinson. 
MARMALADE. 


1 doz. bitter oranges, 2 lemons. 

Weigh oranges, squeeze out juice, 
putting pulp and pips in separate 
bowl, cut the skins very fine and 
add 3 pints of water to each 1 lb. 
of fruit. Allow to stand overnight, 
then boil 5 mins. Allow to stand 
another night, then add 14 lbs. of 
lump sugar to every pint of liquid. 
Boil for 30 or 40 mins. (Put pips 
and pulp in muslin bag, and boil 
first time). 


Mrs. J. Chamley. 
MARMALADE. 


6 bitter oranges, 3 sweet oranges, 
3) temonss) LL pints = water, LOe lbs: 
lump sugar. 

Method.—Quarter the fruit, take 
out the pulp and cut the peel into 
fine chips, put the peel and pulp 
into a bowl with water and let it 
stand until next day, then boil it 
gently 13 hours, add the sugar, and 
then boil for 4 hour, stirring well 
all the time. 


Mrs. Cockroft. 
MARROW CREAM. 


Steam 4 lbs. marrow till tender, 
then well beat up. Put in a pre- - 
serve pan with 4 lbs. lump sugar, 
3 lb. butter and the grated rinds 
and juice of 4 lemons. 

Boil ewele 2ZUs mins. stirrine all 
the time, put in jars, and tie down. 
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Miss Blackburne. 
MARROW JAM. 


One marrow when cut and peeled 
3 Ibs. 


3 lbs. marrow, 3 lbs. sugar, 4 ozs. 
whole ginger, 10 cayenne pods, 2 
lemons. 

Cut marrow in small pieces and 
let it stand 12 hours covered with 
water. Pour the water off, then 
stand another 12 hours, put 2 lbs. 
sugar on, and then boil with the 
remainder of sugar, juice and peel 
of 2 lemons, thin cut into small 
shreds. 


Anon. 
STRAWBERRY JAM. 


12 lbs. strawberries, 12 lbs. sugar, 
8 lbs. red currants, 14 pints water. 

Stew red currants with water 
and strain. 

Pick strawberries and cover with 
some of the sugar, and allow to 
stand overnight. Dissolve the rest 
of the sugar in redcurrant juice, 
allowing also 1 lb. of sugar to each 
pint of juice, then add the straw- 
berries and boil hard for ¢ hour. 


Mrs. M. E. Jackson. 


PRESERVED GREEN 
GOOSEBERRIES. 


4 lbs. green gooseberries, 6 lbs. 
sugar, 1 quart water. 

Boil sugar and water together 
for 20 mins. Add gooseberries and 
boil 20 mins. longer. 


NES 


A. Briggs. 
APPLE CHUTNEY. 


2 st. apples, 2 large sized onions, 
fel eeotline valida raisins. lelbesusar, 
1 packet mixed spice, 1 teaspoon 
cayenne pepper, 1 tablespoon salt, 
1 tablespoon ginger, 1 qt. vinegar. 

Method.—Put vinegar and sugar 
into pan and raisins, then grated 
apple. Boil 4 hour. In the mean- 
time, chop onions finely, add them, 
and boil 10 mins. more. Add all 
seasonings except ginger, add this 
when you take it off the gas. 


ry 


DRDRDRDRDRDRDRDRD: E 
Ward Need Ned ecdlredivned Deca ee be e 


Mrs. Learoyd. 
PICKLED DAMSONS. 


Pour 3 pint white wine -vinegar 
over 3 lbs. sugar, boil to a syrup, 
and then pour on 38 lbs. damsons, 
letsit) stand 2vdays: Boil about 10 
minutes, then pot. 


Miss Popplewell. 
PICKLED DAMSONS. 


2 Ibs. damsons, 2 lbs. sugar, 1 pt. 
water, 1 gill vinegar. 

Boil the water, sugar and vinegar 
20 mins., then add the fruit and let 
boil 5 mins., put into a large stone 
jar and serve like stewed fruit. 

Plums or green gooseberries will 
do. 


Mrs. C. A. Ingram. 
RUM BUTTER. 


Grate a little nutmeg over 4 lb. 
brown sugar. Add 2 tablespoons 
rum and allow a little time to 
dissolve. Beat well together, then 
add 3 ozs. melted butter (not hot) 
and beat again until smooth. 

Pour into a glass dish and leave 
until set. 


Mrs. Gilyard. 


WELL TRIED RECIPE FOR 
RASPBERRIES. 


14 lbs. fine sugar to every 1 lb. 
rasps. Mix ‘the sugar and siruit 
together, but in a pan, bring to the 
Doll Pande boll aan ines NOL alhy 
longer, then bottle or put into jars. 


TANS Nerd Nard Weed eed Wed Wd 


Mrs. A. Greenwood. 


CHUTNEY—APPLE or 
GOOSEBERRY. 


8 ozs. salt, 6 ozs. mustard seed 
(crushed), 1 lb. brown sugar, 8 ozs. 
raisins (stoned and chopped fine), 
1 oz. cayenne pepper, 2 ozs. ground 


ginger, 12 ozs. onions (chopped 
fine), 34 lbs. apples (chopped fine), 
or 334 lbs. gooseberries (chopped 


fine), 2 quarts vinegar. 

Method.—Make a syrup of the 
vinegar and sugar. Add other in- 
gredients and boil all together 35 
mins. Bottle when cold. 
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Miss E. Parkinson. 
HOME-MADE CHUTNEY. 


Take 13 lbs. apples, finely peeled 
and quartered, 1 lb. ripe tomatoes, 
1 lb. raisins (stoned and chopped 
finely), 1 lb. demerara sugar, 1 oz. 
mustard, 1 teaspoon salt, 1 quart 
best vinegar. 

Mix all ingredients thoroughly, 
and boil over a slow fire for 2 hrs. 
Then bottle for use. 


Mrs. T. Yewdall. 
MUSTARD SAUCE. 


3 large cucumbers, 1 large cauli- 
flower, 2 lbs. green onions, 2 Ibs. 
green tomatoes. 

Brine. 1 pt. salt in 2 quarts cold 
water. Steep vegetables 24 hours. 

Put in pan and bring all to boil. 
Drain in steamer. 

4 tablespoons mustard, 1 table- 
spoon turmeric powder, 1 cup flour, 
1 cup sugar, 3 pts. vinegar. Boil 
till thick. Then add vegetables to 
sauce and bring to boil. 


Mrs. Hearn. 
PICCALILLI. 


2 lbs. onions, 2 lbs. kidney beans, 
1 large marrow, 1 cucumber, 1 Ib. 
green tomatoes, 1 or 2 large cauli- 
flowers. Cut all into small pieces, 
sprinkle with salt, and let it stand 
for 24 hours. Then dry in a cloth 
and weigh vegetables. To every 
Deni DSeeeallOoWwere LbwesUcaTS =) OZ. 
turmeric, 1 oz. mustard seed, 4 0z. 
powdered ginger, 6 chillies, 1 garlic 
and 1 quart vinegar. Mix powder 
with vinegar add to vegetables and 
cool 15 mins. Thicken with corn- 
flour to taste. 


Mrs. B. Jowett. 


BLACK CURRANT LIQUEUR. 


Put 4 lb. blackcurrants and 3 Ib. 
castor sugar into a wine bottle and 
fill up with rum or gin. 

Mea vestor. tc, montis. stot water 
added to the rum liqueur is excel- 
lent for a cold. 
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Mrs. Davison. 
TOMATO CHUTNEY. 


6 lbs. tomatoes, 2 lbs. apples, 
13 lbs. brown sugar, 2 lbs. onions, 
3 lb. raisins, 2 to 3 tablespoons 
salt, 1 tablespoon ginger, 4 table- 
spoon pepper, 2 ozs. mustard seeds, 
1 quart vinegar. 

Put all through mincer and boil 
to a pulp. 


Mrs. Ackroyd. 
RHUBARB CHUTNEY. 


1 lb. rhubarb, 4 Ib. dates, 4 Ib. 
brown sugar, 1 gill vinegar, 1 large 
onion, 1 tablespoon salt, 1 teaspoon 
ginger. 

Cut all up and stew until tender. 


Miss A. Child. 
RHUBARB RELISH. 


5 lbs. rhubarb, 5 lbs. onions, 2 qts. 
malt vinegar. 

Chop onions and rhubarb finely 
and boil in vinegar for 20 mins. 
Then add :— 

4 lbs. brown sugar, 2 teaspoons 
salt, 2 teaspoons black pepper, 2 
teaspoons all spice, 2 teaspoons 
cassica or cinnamon. 

Return, tospan and boil hour: 


Mrs. Brook. 
WINTER MINT SAUCE. 


iepin vinegar, eibw sugar. Doll 
together. When cold pour over the 
finely chopped mint, which put in 
bottles and tightly cork. 


a Meo Me Me Me Mo Me Meo Mo Me Meo Meo Mo Me Me Mo Mo Mo Meo 
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Mrs. S. Kelley. 
DAMSON GIN. 


PRDOLIE Seine 1Dee DesSteawhite 
sugar, 1 lb. cheshire damsons. 

Method.—Put fruit into large 
earthenware bottle, pour on sugar 
and neat spirit. Shake well each 
day for 4 months. Decanter as 
required. 
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EDITH A. RICHARDSON, 
TRANSLATIONS, DUPLICATING, 


Peel Park Laundry, 


20 CHARLES STREET 
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Mrs J Ge tire. 

FRUIT SALTS. 
4 lb. tartaric acid, + lb. epsom 
salts, 4 lb. bi-carb. soda, 4 lb. cream 
of tartar, 4 lb. icing sugar, 3d. ess. 
lemon. 


The quantities may be either 
reduced or augmented in propor- 
tion. Mix well together. Keep 
dry. 

Miro Jen Vcr: 
HOME-MADE LEMON SQUASH. 

3 lemons, 24 lbs. sugar (lump), 

2% pts. boiling water, 24 ozs. tar- 


taric acid. 

Grate the rind of lemons into 
large bowl, cut lemons and squeeze 
put juice and lemons into bowl, add 
the sugar and pour the boiling 
water over, leave to stand until 
cold, add the acid, strain and bottle. 
Serve as cordial adding water or 
soda. 


Mrs. Buxton. 
LEMONADE. 


4 lemons, juice and grated rind, 
DELS eLUimpesugait. sLour.over |) dt. 
boiling water, when cold add 2 ozs. 
tartaric: acid. 


Miss K. M. Nettleton. 
LEMON SQUASH. 


Me lemons)s OZe Citric acid: 
sugar, 4 pint water. 

Peel the lemons, 
Squeeze remainder into jug, add 
romano! Bhalek (hy ate vere Boil water 
and sugar together for 5 mins. and 
pour into jug. Strain, bottle when 
cold. 


= |b. 


remove pith. 


Mrs. Roper. 
LEMON CORDIAL. 


3 pts. boiling water, 4 lbs. sugar, 
~ doz. lemons, 2 ozs. citric acid, 
1 oz. tartaric acid, 1 teaspoon 
Epsom salts. 

Grater rind of lemons & squeeze 
juice over rind and sugar. Pour 
boiling water over all and add salts 
and acids. Stir well and bottle 
when cool. Put a little in glass 
and add water or soda water as 
desired. 


co 


Co 


Mrs. Ambler. 
LEMON SQUASH. 


Grate rind of 2 lemons, squeeze 
juice out of them and add 1 Ib. 
lump sugar and 4 oz. tartaric acid. 
Pour over this 1 qt. boiling water 
and stir till sugar is dissolved. 
Leave to stand 12 hours then strain 
and bottle syrup. 

Water or soda water 
added. 


may be 


Mrs) D> Thornton. 
NETTLE BEER. 


33 lbs. nettles, wash well in salt 
and water, drain well, then add 3 
quarts and a pint of cold water. 
Boil down to 8 quarts when nearly 
cold add— 

3 tablespoons golden syrup, 4 
tablespoons sugar, 4 teasp. ginger, 
4 teaspoon cream of tartar, juice 
of 1 lemon, 3d. yeast. 

Let it stand 24 hours, then skim 
and bottle. 


Mrs. Pickering. 
OLD-FASHIONED GINGER BEER. 


Slice 4 lemons and crush 2 ozs. 
ginger; add to them 134 lbs. lump 
Sugar and 2 ozs. cream of tartar. 
Over this mixture pour 2 gallons 
of quite boiling water, and leave 
until it is nearly cold, when add a 
tablespoon of balm. Leave until 
the next morning, when strain and 
bottle, tying down the corks. In 
2 days it will be fit for use. This 
is excellent for parties. 


Mrs. R. Butterfield. 
PICK -ME - UP. 


4 fresh eggs, 4 gill fresh cream, 
ZelDe DLOW ER ssUedte see lllebesteruny 

Put the eggs in a bowl and beat 
20 minutes. Add the brown sugar, 
the rum and then the cream gradu- 
ally. Bottle, and take wine-glass 
twice daily. 


Mrs. Tiplady. 
SWISS LEMONADE. 


4 elder-flowers, 1 sliced lemon, 
glass vinegar, 1 lb. sugar, 1 gall. 
old water. 

Pitealising ae DOW lssstandeo. Or a4 
days, keep stirring, then bottle. 
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Mrs. Harding. 
CANADIAN POTATO SALAD. 


Cut in small cubes cold boiled 
potatoes. Add a shaving of onion 
and cover with the following salad 
dressing :— 

1 egg, 2 tablespoons sugar, 4 tea- 
spoon salt, 3 teaspoon mustard, 2 
tablespoons vinegar, 2 tablespoons 
butter or margarine. 

Place basin in hot water and stir 
continually till thick. When cold, 
thin with cream. Add to potatoes 
and garnish top with finely chopped 
parsley. 


Mrs. Wear. 
CHEESE AND APPLE SALAD. 


Chop finely a large peeled apple 
and mix with 2 tablespoons grated 
cheese. Season with a pinch of 
salt, add juice of 4 lemon, 1 table- 
spoon sugar and mix to a soft paste 
with fresh cream. Serve on lettuce 
and garnish with watercress. 


Miss L. Emsley. 
FRUIT SALAD. 


Peel and cut 3 oranges, removing 
inside skin, halve 4 ozs. grapes, 
dice 2 or 3 apples and a few broken 
walnuts. Serve on lettuce with 
sweet saiad dressing. 


Salad Dressing. 

1 cup sugar, 1 egg, juice of lemon. 
Beat all together thoroughly and 
just before serving add 4% gill of 
cream and beat again. 


Miss Kirkwood. 


LAZY DAISY SALAD. 
(From U.S.A.) 


Arrange lettuce leave on individ- 
ual salad plates. Alternate 5 or 6 
orange sections with an _ equal 
number of banana fingers, made 
from banana halves sliced length- 
wise and marmated in orange juice 
to prevent discolouration. Serve 
with peanut cream salad dressing. 
Peanut Cream Salad Dressing. 

2 teaspoons salt, 2 tablespoons 
Sugar, 1 cup peanut butter; 1 cup 
evaporated milk, 1 cup orange 
juice. 


Mix dry ingredients. Blend the 


peanut butter with milk. Combine 
all ingredients and _ beat until 
smooth. 
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Mrs. Gee. 
LOBSTER SALAD. 


4 Of a cucumber, 4 lb. tomatoes, 
2 hard boiled eggs, bunch of lettuce 
and some cress, small tin of lobster, 
1 gill salad cream. 

Wash and dry the lettuce and 
cress, arrange the lettuce on the 
bottom of dish and shred remainder 
with cress. Then arrange over the 
lettuce. Add the cucumber thinly 
sliced, ~sprinkle» with “sali. and 
pepper, chop lobster, mix with the 
salad cream and place on top and 
garnish with tomatoes and eggs 


quartered. 
Mrs. Healey. 
SALAD. 
Chop a well cleaned head of 
celery into small pieces; peel and 


Slice 3 or 4 bananas and an apple. 
Season with salt and cayenne. Mix 
together with a gill of mayonnaise, 
and serve on cup-shaped lettuce 
leaves or individual plates. 

(6 persons). 


Mies, 1, lelenasvorm. 
MAYONNAISE SAUCE. 


2 eggs, 1 oz. butter, 2? teaspoon 
mustard, 4 teaspoon salt (mixed), 
1 gill vinegar, a little pepper, 1 
small tin condensed milk, sweet. 

Whisk eggs, add butter, pepper 
and salt. Mix mustard with 
vinegar, put into a jar and place in 
A pan of sboliline waters. stir till it 
thickens and when cold add con- 
densed milk. 


Mrs. G. F. Greenwood. 
MAYONNAISE SAUCE. 


2 eggs, 1 oz. butter, 4 teaspoon 
salt, # teaspoon mustard, a little 
pepper, 1 teaspoon sugar, 1 cup 
vinegar, 1 gill cream. 

Note—Instead of sugar and cream 
1 small tin of Nestle’s condensed 
milk may be used if so desired. 

Whisk up eggs, add butter, salt, 
pepper, mustard, sugar and vinegar, 
Dut into @ jar, and place ina pan 
of boiling water. reer goheamhls aly 
thickens. When cold add cream. 
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NSN. Grays 
MAYONNAISE SAUCE. 


1 teaspoon cornflour, 1 teaspoon 
mustard, 4 teaspoon salt, a little 
pepper, 1 dessertspoon sugar, 2 
tablespoons melted butter, 4 pint 
vinegar, 4 pint milk, yolks of 2 raw 
eggs. 

Place all ingredients in a jar, 
then mix the yolks of eggs, add 
melted butter, mix well and add 
vinegar, then add milk. Place jar 
in a pan of waier, bring to the boil 
and cool until mixture begins to 
thicken. Then leave until cold 
before bottling the finished sauce. 


Mrs. Horsfall. 
SALAD DRESSING. 


Beecoo Je breakiast, cup vinezar, 
1 large tin Nestle’s milk, 1 teaspoon 
made mustard, 1 dessertspn. sugar. 

Take sufficient vinegar from the 
ClbMtOsImiaeimiustard, take 1 tea- 
SpoOm rom. thew mixture and. add 
other ingredients. The vinegar 
SJOULdn be. pul In IAst,.and “the 
quantity added according to taste. 

Beat well. 


Mrs. Stewart. 
SALAD DRESSING. 


1 egg, 2 teaspoons sugar, 3 tea- 
spoon mustard, 2 tablespoons vin- 
egar, 2 tablespoons cream. 

Beat the egg with the sugar, salt 
and mustard, then gradually add 
vinegar and cream. Set the jar in 
a pan of boiling water and stir 
until the mixture is thick, it must 
not boil. 


Mrs. Clayton. 
SALAD DRESSING. 


1 teaspoon mustard, 1 dessert- 
spoon sugar, 1 tablespoon vinegar, 
1 egg, pinch pepper and salt, cream. 

Mix mustard, sugar and vinegar, 
add egg beaten and stir over a 
light on stove until it thickens but 
not until the egg cooks or it will be 
lumpy, add cream when cool. 


Miss Briggs. 
SALAD DRESSING. 


1 teaspoon mustard, 2 teaspoons 
flour, 2 teaspoons sugar, pinch of 
salt, 1 egg, 4 breakfast cup vinegar, 
4 breakfast cup milk. 
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Mix dry ingredients. Beat egg, 
and add with milk to dry ingred- 
jents. Add vinegar, and stir well 
whilst adding it. Place all in pan, 
and stir over heat until it thickens. 


Mrs. G. Haigh. 
SALAD DRESSING. 
a 


3% teaspoon mustard, 1 teaspoon 
sugar, 1 egg, 4 cup vinegar, 1 table- 
spoon cream, pinch salt and pepper. 
Mix mustard to a paste, add 
Sugar, seasoning and beaten egg. 
Stand basin over pan of. boiling 
water and stir well adding gradu- 
ally vinegar, and lastly, cream. 


Mrs. F. Shackleton. 
SALAD DRESSING. 


Ingredients.—1 raw yolk of egg, 
1 teaspoon salt, 1 teaspoon dry 
mustard, 2 teaspoons castor sugar, 
i teaspoon pepper, 13 tablespoons 
vinegar, 3 tablespoons milk, 1 tea- 
spoon liquid butter, or salad oil if 
liked. 

Method.—Mix dry ingredients to- 
gether, add yolk of egg, then liquid 
butter and mix well together. Add 
vinegar by degrees and lastly milk. 
Mix these in a basin or cup and 
stand the basin or cup in a sauce- 
pan in boiling water. The water 
being the depth of the mixture in 
the basin and stir until it thickens. 
The mixture must not boil as this 


will separate the egg from the 
mixture and curdle. 
L. Ackroyd. 
SALAD DRESSING. 
1 egg, 1 tablespoon cream or 


milk, 1 tablespoon butter, 1 dessert- 
spoon vinegar, 1 teaspoon sugar, 
salt and mustard. 

Beat the egg well, add the dry 
ingredients first. Put into double 
pan or jar in boiling water, and 
stir until the consistency of cream. 


Mrs. F. Rhodes. 
SALAD DRESSING (To Keep). 


2 eggs (raw), 1 small tin swiss 
milk, 1 teaspoon mustard, 1 table- 
spoon sugar, pinch salt and nearly 
gill vinegar. 

Mix all well together and bottle. 
A little cream to be added when 
using. 
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Miss Holdsworth’s 


Hand Laundry & 
Cleaning Works, 


NEW PRESTON STREET, 
(Off Sunbridge Road), 
BRADFORD. 


All customers’ goods insured against fire. 
PB) | 


Welienyaeiic Whey, 48) 25). 
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Gmpire Trading Co. Lid. 


WHOLESALE AND : 
MANUFACTURING 
CONFECTIONERS 


203, 205, 207 W estgate. ‘Brad ford. : 


All the leading lines in Chocolates and Sweets 
kept in stock. 
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MAKERS OF WAFERS, CONES, ETC., oi 
FOR THE ICE CREAM TRADE. 


Royal Creamo (Ice Cream Powder) the finest procurable. 
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Mrs. A. F. Briggs. | spoons sugar, 2 tablespoons butter 


SALAD DRESSING. eee) 2 tablespoons salad oil, 
= pint cream’ (1 cup), 4 pint white 
1 tablespoon flour, 1 tablespoon vinegar (3 cupful), yolks of 2 eggs. 
sugar, 1 desserispoon mustard, dry, | Method.—Put dry ingredients in 
3 teaspoon salt, 1 egg, 1 cup milk a jar with yolks of eggs. Beat 
(breakfast cup), 1 cup vinegar. | well, add melted butter and salad 
Method.—Mix dry ingredients to- | oil, lastly vinegar and cream. 
gether. Pour in milk, then vinegar § Cook in a lined pan until thick. 
and add beaten egg. Put dessert- Then bottle, when cold. If well 
spoon butter in pan, pour in mixture | corked this will keep for some 
and stir until it thickens. Do not | time. 


allow to boil. 


Mrs. Sykes. 
FURNITURE CREAM. 


1 gill turpentine, 1 gill boiled 
water (which has gone eold), 14 
ozs. beeswax, 4 oz. white wax, 3 OZ, 
castile soap, cut these very fine, 
put all in a jar (turpentine first), 
stand in a warm place until wax 
and soap have dissolved, shak:: 


Mrs. S. Spencer. 
SALAD DRESSING. 


1 small tablespoon mustard mixed 
with 1 tablespoon water, 5 table- 
spoons vinegar, 134 tablespoons 
sugar, butter the size of a walnut, 
pepper and salt to taste, 1 egg. 

Place in earthenware jar in pan 
of hot water till all ingredients are 


dissolved, then add beaten egg and occasionally. 
stir till it thickens. 
This will keep for a considerable | 
time if bottled. Add a little milk Mrs. Guest. 
or cream just before using. RECIPEREOR TASBALDEHEAD! 
| Rub the scalp with salt. Sleep 
Mrs. Rayfield. | with the head over a bucket of 
| water. 
SAE ADEDRESSING: | When the hairs are thirsty they 
1 teaspoon cornflour, 13 teaspns. —— will come up for a drink; then glue 
mustard, salt and pepper, 2 dessert- in position. 


BIGNESS NCES BN NeSENb MN Se SEND 
ISIS 1 1 A A i ~D.L. SASS SIM IRIR TR eae 
e 


APPLE MERINGUE. the castor sugar. Spread in lumps 
on to the pudding, dredge with 
2 Ibs. apples, 2 tablespoons granu- castor sugar and put in a slow oven 
lated sugar, about 1 gill water, 2 to set and lightly colour meringue. 
eggs, 1 lemon (grated rind), 2 
tablespoons castor sugar, 3 OZ. 
butter, 1 oz. crystallised ginger— 
cut in small pieces. A GOOD CAKE FOR THE 
Peel and quarter the apples, CHILDREN. 
remove the cores, and cut them in 
slices. Stew in saucepan, adding 2-ibs: flour, 1 pint, milk, 2 ‘tea. 
granulated sugar to taste and just spoons baking powder, } lb. treacle, 
a little water. When tender, rub 4 lb. brown sugar, 1 lb. stoned 
through a sieve. raisins chopped finely, 2 ozs. of 
Add the finely grated lemon rind, candied peel, and 3 lb. good beef 
the butter, ginger, and beaten yolks dripping. 
of the eggs. Turn into a piedish Mix all the dry ingredients well 
and bake gently in a moderate oven with the dripping, then add milk, 
for about 20 minutes without letting beating well with a wooden spoon 
it boil. or the hand. Butter a cake tin, 
Cool slightly, then whisk the egg half fill it with the mixture, and 
whites to a stiff froth and fold in bake in a good oven. 
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BAKED HAM. 


Soak the ham for 2 or 3 hours, 
trim off any bits of the underside 
that look tired, and wipe it very 
dry. Cover it well with a plain 
paste of flour-and water, about an 
inch in thickness and, where the 
edges meet, moisten and draw 
together—make a good joint lest 
the gravy escape. Bake in regular 
well-heated oven—it will take from 
>» to 5 hours, according to size. 
When done remove the paste and 
then the skin. 


BOURNEMOUTH PUDDING. 


4 ozs. bread-crumbs, 4 ozs. suet, 
3 teaspoon bicarbonate of soda, 1 
heaped teaspoon ground ginger, 2 
eggs, 2 tablespoons golden syrup. 

Method.—Chop suet, mix same 
with bread-crumbs, ginger and soda, 
well beat the eggs and add with 
golden syrup. Mix thoroughly, put 
in a greased basin and steam for 
2% hours. Serve with hot sauce 
made by putting 2 tablespoons of 
syrup into a saucepan and add the 
juice of 4 a lemon. FPut on the fire 
and stir well till thoroughly hot. 


BINGLEY PUDDING. 


Intosno. ozs. flour, stir-a: pinch of 
salt and 4 teaspoon baking powder. 
Chop 4 ozs. suet, and add that, with 
6 ozs. stoned raisins and 2 table- 
spoons sugar. Mix this with 2 
ozs. golden syrup, 4 pint milk and 
1 egg. Beat the whole thoroughly. 
Grease a basin, put 2 tablespoons 
of treacle into it, and turn in the 
mixture. Cover lightly, and steam 
for 3% hours. 


COREE EEISOUEFLE. 


Butter a soufflé mould and tie 
round the top a band of buttered 
paper. Melt 1 oz. of butter, stir in 
1 oz. flour and add slowly 4 gill 
strong coffee. Add carefully 3 gill 
cream, 3 beaten yolks and 1 oz. 
sugar. Fold in 4 whipped egg 
whites and steam for ? hour. 

Serve with Coffee Sauce made by 
creaming together the yolks of 2 
ggs and 1 teaspoon sugar, adding 
1 gill each of milk and coffee and 
cooking gently, whisking all the 
time and not allowing to boil. Add 
more sugar if liked. 


sae 


BEETROOT WINE. 


For every gallon of water take 
4 lbs. beetroots, well wash and cut 
into slices, boil both until the beet 
is soft enough to be squeezed to 
pulp, then strain off the liquor and 
add 4 lb. brown sugar. 

As soon as sugar has dissolved, 
the wine may be put in a cask, and 
in the course of a few days it will 
begin to ferment without the use 
of yeast. After fermentation the 
wine may be corked up. The 
longer it is kept the better. 


BANANA CAKE. 


4 tablespoons butter, 4 cup castor 
sugar, 1 egg, 2 large bananas, 1 cup 
flour, 1 teaspoon baking powder. 

Cream well butter and sugar, add 
egg, well beaten, mashed pulp of 
bananas and @Cry ingredients, mix- 
ing well. Put in paper-lined tin. 
Bake in slow oven about 30 mins. 


BOSTON CREAM DRINK. 


Pcur 1% pints boiling water over 
1 lb. loaf sugar and 1 oz. tartaric 
acid; let them stand until cold and 
dissolved. Then add 2 teaspoons 
essence of Jemon and the white of 
an egg beaten to a stiff froth. 

Bottle the mixture for use. To 
serve it, put about a wineglassful 
of the mixture into tumbler, nearly 
fill it with cold water and then stir 


in a pinch of carb. soda. Drink 
while it is effervescing. 
CHOPS IN BATTER. 
Ingredients.—2 chops, 2 eggs, 
erway AL Kelbhas Aakoybie, 5 Hapene ascud de 


pepper and salt. 

Sieve the flour and salt, make a 
hollow in the centre, add the eggs 
(unbeaten) and a little of the milk. 
Stir the flour from the sides, add 
more milk by degrees. When 
about half the milk is added and 
the flour all mixed in, beat with a 
wooden spoon until smooth and 
light, then stir in the rest of the 
milk. Stand aside for 4 hour, and 
in the meanwhile braise the chops 
in frying pan and add a sprinkling 
of pepper. Pour the batter into a 
flat tin in which is a little boiling 
dripping, drop in the chops, and 
bake in a moderate oven for about 
25 minutes. 

This must be eaten as soon as 
it come out of the oven or the 
batter will sink. 
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Telephone No. 1659. 


15 LEE STREET, THORNTON ROAD, 
BRADFORD. 


2 Power, Lighting, Heating and Cooking Appliances 


CUS INSANE TANNA NS aS A ANS TANS ANT INS de dae OS dn cde dhe bea Nt 


supplied, fitted and repaired. 


FRANK SWIFT, 
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“ Telephone Engineer and D 
Registered Electrical Contractor. o 


Specialising in the Installation and Maintenance of = 
Internal Telephones and Metaphones. 


Telephone No. 8030. 


28 ROSSEFIELD ROAD, HEATON, 
BRADFORD. 
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COCOANUT CUSTARD PUDDING. 


% Pint milk, 3 ozs. cocoanut, 4 oz. 
butter, 2 eggs, 6 ozs. short crust, 
1 oz. Sugar, 1 tablespoon rasp. jam. 

Line greased piedish with pastry, 
and decorate edges. Spread jam at 
the bottom, boil milk and butter, 
pour over cocoanut and sugar, and 
allow to cool. Add yolks of eggs, 
put in pastry, and bake 30 minutes. 
Whip whites of eggs and pile on 
top of the pudding. Dredge with 
sugar and cocoanut, and brown. 


CARAWAY SCONES. 


Ingredients.—1 lb. flour, 4 Ib. 
butter, 4 oz. caraway seeds, 2 tea- 
spoons baking powder, i lb. sugar, 
pinch salt. 

Sift flour, baking powder and salt 
into a basin. Rub in butter. Mix 
witn milk to a light dough, adding 
caraway seeds, and a squeeze of 
lemon juice, if liked. Roll out on 
a floured board. Shape into rounds 
with a cutter. Bake 1 hour in a 
warm oven. 


CANDIED CHERRIES. 


Boil 2 lb. sugar in a pint of water 
until the sugar candies round the 
edge of saucepan (about 8 mins.), 
stirring well. Take the pan off the 


fire and stir in enough _ stoned 
cherries so that they are well 
covered with the syrup. Return 


to fire and boil up again, stirring 
gently with wooden spoon. Leave 
until next day, then boil up gently 
again, adding 4 cup water and a 
little more sugar. After galloping 
fOLMI mnie. Of aLwo, Dour OnN lat 
tins so that cherries are separate. 
When dry they should be carefully 
broken from the candied sugar and 
stored in airtight jars. 


GRAB@ALE LES BLEY: 


Remove stalks from the apples, 
rub with a cloth and cut each apple 
in halves. 

Put 8 Ibs. in the preserving pan 
and boil till they are perfectiy soft; 
you can add a little water at the 
bottom of the saucepan to prevent 
the apples sticking if necessary, 
Dut -cOmMOt stir 

When quite soft pour off liquic 
and to every pint add 1 lb. sugar. 

Now boil up the juice and sugai 
together for 4 hour, removing the 
scum as it rises. 


Add a few cloves if the flavour 
is liked whilst boiling. 

When it jells it can be poured off 
into jars. If a thicker jelly is 
liked it may be made this way. 

The actual pulp that was left 
over from the juice can be rubbed 
through a colander and boiled up 
separately, allowing a cup of water 
and 1 lb. sugar to every 1 lb. fruit, 
with a grating of ginger to flavour 
it. 

Let it boil, stirring occasionally, 
until it thickens, about 20 minutes. 

It can be used separately, but if 
the clear jelly is poured over it 
when cooling, a very attractive jam 
is the result. 


CHERRY SQUASH. 


Stew the cherries in plenty of 
water, with sugar to taste and the 
addition of lemon juice and the 
yellow part of the rind. Cook 
gently for some time until the fruit 
is soft and the juice has flowed 
well out. Strain; leave until cold. 

This makes a_ delicious iced 
drink for hot days, and can also be 
served with the addition of half its 
quantity of soda water and some 
crushed ice in the glass. 


DUCHESS PIE. 


Ingredients.—% lb. cooked pota- 
toes, 38 tablespoons milk, 1 oz. 
butter, 1 oz. flour, 4 ozs. cheese, 
made mustard, pepper and _ salt, 
parsley, 1 tablespoon bread-crumbs. 

Rub the potatoes through a sieve. 
Melt butter, stir in the flour, add 
milk and cook for 10 minutes. 

Stir in the sieved potatoes, salt, 
pepper, a little mustard and grated 
cheese. 

Pour into a piedish, sprinkle with 
a table spoon bread-crumbs mixed 
with grated cheese, put into a mod- 
erately hot oven, heat through and 
brown in the oven. 


DATE MUFFINS. 


3 lb. stoned dates, 1 egg, 4 ozs. 
lard, 1 cup milk, 2 teaspoons bkng. 
powder, ? lb. flour, little salt, 3 ozs. 
Sugar. 

Chop dates, cream lard and sugar 
with salt, then add the egg, milk 
and flour to make a light mixture; 
beat well and add dates and baking 
powder. Put into greased saucers, 
and bake in a very quick oven for 
20 minutes. 
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DATE GINGERBREAD. 


Mix together 3 lb. flour, 1 table- 
spoon brown sugar, 1 teaspoon 
baking powder, and 4 teaspoon each 
of ground cinnamon, ground ginger 
and allspice. 

Dissolve a teaspoon of bi-carb. 
soda in 1 gill milk, and add with 
13 gills treacle. Stir in a well 
beaten egg, 2 tablespoons melted 
butter, and 4 pint chopped dates. 
Bake in a buttered tin for about 
2 hour. 


EMERGENCY SCONES. 


Sift together 43 lb. flour, 5 tea- 
spoons baking powder, and 3 tea- 
spoon salt, and work in 4 ozs. of 
butter. Mix to a very soft paste 
with milk—about # pint may be 
necessary—and drop by spoonfuls 
on a buttered sheet 4” apart. 

Brush with milk and bake in a 
hot oven for 8 minutes. Split, 
spread with butter, and serve at 
once. They may be sweetened 
with sugar, or dried fruit may be 
added if liked. 


EVERYDAY OMELETTE—A USE 
FOR COLD MEAT.’ 


Ingredients—zs 1b. cold meat, 
4 pint milk, 1 egg, 3 tablespoons 
flour, 1 onion, 1 teaspoon baking 
powder, 1 teaspoon parsley, pepper 
and salt. 

Method.—Make a smooth batter 
from the flour, egg and milk, with 
a pinch of salt. Set it aside for 4 
hour. Chop up meat, add to it the 
chopped onion, pepper, salt and 
chopped parsley. Stir this mixture 
into prepared batter, along with 
baking powder. Run some _ hot 
dripping in a piedish, pour in the 
omelette mixture, and bake in a 
good oven for about 4 hour. Turn 
out, and serve with gravy. 


EGGEESS*® CRULLERS. 


Cream together 4 ozs. butter and 
6 ozs. sugar, adding 1 lb. flour to 
which has been added 1 teaspoon 
ground cinnamon and 4 teaspoon 
salt. Stir well. 

Dissolve 4 teaspoon bicarb. soda 
in 4 pint sour milk or cream, stir 
all to a stiff dough, form into balls, 
and fry a light brown in deep fat. 
Sprinkle well with powdered sugar. 
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PICK -ME- UPS. 
Egg Nog. 


Put the yolk of an egg and a 
dessertspoon sugar in a cup and 
mix with a spoon until creamy; add 
a tablespoon of sherry, brandy, or 
rum, then stir in the white of the 
egg beaten to a stiff froth. Serve 
in a glass. 


Rum and Egg. 


Put the yolk of an egg, a table- 
Spoon rum, a dessertspoon sugar, 
a pinch each of salt and nutmeg 
into a basin and beat well with a 
fork; add a gill of hot milk gradu- 
ally and serve in a tumbler. 


Mulied Claret. 


Put a gill of water and 1% ozs. 
sugar into a pan with the thinly 
peeled rind of a quarter of a lemon, 
a clove, 4 inch of stick cinnamon, 
and a grate of nutmeg, bring slowly 
to the boil, add 4 pint of claret, boil 
up again, then pour into a jug and 
serve very hot. 


FAIRY PUDDING. 


Blend 1% ozs. cornflour with a 
little water to a smooth cream. 
Into nearly a pint of water put the 
thinly-peeled rind of 2 lemons and 
Slowly boil. Strain and put back 
into the pan with the cornflour. 
Add 4 ozs. sugar and the strained 
lemon juice, bring to the boil and 
cook for 10 mins., stirring all the 
time. Put three-quarters of the 
mixture into a separate dish, and 
when slightly cool stir in the whites 
of 2 eggs beaten to a stiff froth. 
Pour into a mould. 

To the remaining part of mixture 
add 3 gill water, the beaten yolk of 
an eggs, and bring to the gboil. 
When both are cold, turn out the 
larger portion first. Whisk the 
yellow portion and place round the 
mixture. 


GINGER PUDDING. 


Ingredients.—6 ozs. flour (self- 
raising), 2 ozs. suet (shredded), 1 
small teaspoon ground ginger, 2 
ozs. crystallised ginger, a pinch of 
salt, 1 egg, 4 pint milk, 2. table- 
spoons golden syrup. 

Mix suet with all dry ingredients, 
beat the egg and add this with the 
milk and syrup, well stir the whole. 
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EVERY THING )STOCKED SHOR, THE 
ARTS & CRAFTS WORKER. 


Cane Work, Raffia Work, Leather Work, Stencilling, Painting 
Woodware, Painting Glassware, Rug Making, Pewter, Every 
Type & Colour of Beads, Cork Mats, etc. Everything for the ay 
Home Upholsterer. Everything for the Home Woodworker. a 
Barbola, Enamels, ete. Good selection of hand-worked needle- as 
“1s work and all traced goods. oO 
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Advice given free on all Crafts. . a 
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Put a tablespoon syrup in greased 
basin, pour in mixture and steam 
(or boil) for 2 hours. Serve with 
sweet sauce or golden syrup. 

If the consistency is rather too 
thick when cooking with syrup it 
may be smoothed down with a 
little warm milk. 


GIPSY CAKES. 


3 lb. flour, + lb. butter and lard, 
1 egg, a little milk, 3 teaspoon 
baking powder. Put butter into 
flour, add baking powder, then mix 
with beaten egg and milk to a stiff 
paste. Ol OUtmeL hin Y. Cuter 
rounds, and bake in a quick oven. 
Split. open, butter, and serve hot. 


GIB TE Esler es 


Duck or goose giblets, 1 lb. steak, 
1 onion, savory herbs, plain crust. 

Clean and put the giblets into a 
stewpan with the onion, pepper and 
salt and the savory herbs. Add a 
pint of water, and simmer gently 
fOreed DOUme= = nours... shen take 
them out and allow to cool, and cut 
them into pieces; line the bottom 
of a piedish with a few pieces of 
tender steak, add a layer of giblets 
and a few more pieces of steak. 
Season with pepper and salt and 
pour in the gravy that the giblets 
were stewed in, straining it first. 
Cover with a plain crust, and bake 
with a piece of paper over the pie, 
to prevent the crust taking too 
much colour. 


GOOSEBERRY DELIGHT. 


Ingredients.—1 lb. gooseberries, 
Salbe sufar slepintw Custard, 2. ese 
whites, pastry. 

Method.—Line deep piedish with 
good short pastry. Add sugar and 
picked gooseberries and bake in a 
good oven till pastry and fruit are 
both done. Have ready a good 
thick custard, made .either with 
eggs or custard powder. Pour over 
gooseberries, cover with whipped 
egg whites, and bake till golden 
brown. 


GOLDEN SYRUP ROLL. 


2 lb. flour, 4 ozs. suet, a pinch of 
salt, Lyle’s golden syrup. 

Chop suet fine, mix flour, salt and 
suet together with sufficient cold 
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water to make into a stiff dough, 
roll this out on a board to 4” thick- 
ness, spread it evenly with golden 
syrup, sprinkling syrup with bread- 
crumbs, and roll up, pinching ends 
well together. 


TiGeinwamclLollmancdeDOlmes sour 


This pudding can also be made 
by putting several layers in greased 
basin, putting syrup. and _  bread- 
crumbs between each layer, and 
boiling in the ordinary way. 


HOT CROSS BUNS. 


Ingredients.—1 lb. flour, 1. oz. 


yeast, 4 ozs. castor sugar, 3 pint 
milk, 3. ozs. butter» 2e0zs. mixed 
peel, 6 ozs. currants, 4 teaspoon 


mixed spice. 


Rub butter into the flour and add 
Spice, peel and currants. Warm - 
the milk and dissolve in it the 
sugar, and then mix smoothly with 
the yeast. Make a well in the 
centre of the flour, pour in the milk 
and yeast mixture and mix all 
together. 

Cover the basin with a clean 
cloth and stand before the fire for 
about 30 mins. to rise. Form into 
round buns, place on a greased tin 
and again leave to rise for 30 mins. 


Mark a cross on each bun and 
bake in a hot oven for about 20 
mins. To glaze, when practically 
cooked brush over with sugar and 
white of egg or sugar and milk and 
return to the oven for another min. 


KEEPING LEMONS FRESH. 


Fresh lemons are in constant 
demand -in summer-time. If you 
cater for a lemon-loving household, 
buy. freely as opportunity offers. 
Cold water will keep your purchases 
fresh. Drop the lemons into a 
deep stew-jar and cover them with 
cold water—they will keep sound 
and juicy for weeks if the water is 
changed frequently. Alternatively, 
if you wish to keep an odd lemon 
or two fresh, place them on a 
marble slab and invert a glass 
tumbler over each one. But do 
not remove these tumblers until 
you are ready to use the lemons, 
or they will begin to soften and 
bruise at the inrush of air. 
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LEMON BUNS. 


Ingredients.—8 ozs. flour, grated 
rind of a lemon, 1 teaspoon baking 
powder, 2-o0zs. butter, 2 ozs. sugar, 
1 egg, little milk. 

Mix dry ingredients together. 
Rub in the butter. Add sugar and 
grated lemon rind. Mix with egg 
and milk to a sticky dough. Place 
on a greased baking tin in rocky 
heaps. Bake in a moderate oven 
for 15 minutes. 


LIVER AND BACON HOT POT. 


Ingredients.—1 lb. pig’s liver, 
5 lb. streaky bacon, bread-crumbs, 
chopped parsley and marjoram, salt 
and pepper, apples, onions. 

Chop apples and onions, cut up 
bacon in thin slices and liver in 
thin pieces, place a layer of liver 
in a greased piedish, cover with 
bacon, sprinkle over with bread- 
crumbs, chopped parsley and mar- 
joram, pepper and salt, add a thin 
layer of chopped onions and a 
thicker one of chopped apples. 

Repeat these layers until dish is 
full, letting the last layer be one of 
bread-crumbs. Fill dish right up 
with warm water. Bake in a mod- 
erately hot oven for 2 hours, cover- 
ing it with a plate and adding a 
little more water if it dries up. 
Half an hour before the end remove 
plate to brown the top. 


MOGGY. 


2 breakfast cups flour, 2? break- 
fast cup sugar, 4 teaspoon ginger, 
2 teaspoons baking powder, 2 ozs. 
each lard and butter, 2 tablespoons 


golden syrup, 3 teaspoon carb. 
soda, 2 breakfast cup milk, pinch 
ral Le 


Mix butter and treacle in warm 
bowl. Add dry ingredients and 
mix well. Bake about #? hour in 
oven, getting hot. 


NURSERY PUDDING. 


Break up into small pieces 4 OZs. 
bread free from crust and put it 
in a basin. Pour over it 1 pint of 
very hot milk and let it cool. Next 
add a beaten egg and a little grated 
lemon rind and sweeten to taste 
with castor sugar. 

Slice 6 bananas into a buttered 
piedish and pour over them the 
prepared mixture. Bake for about 
4 hour, sprinkle a little fine sugar 
over the top and serve hot. 
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NOUGAT CAKE. 


First make some pastry, with 
4 OZSe 110Ur, 2 -OzS. butter, 1 “oz: 
Sugar, pinch of salt, wand a little 


Duke Turn on toa ‘foured board 
and knead very lightly, roll out to 
4” thickness, and grease a lined 
sandwich tin with it. For the 
filling beat 1 egg and 134 ozs. sugar 
for 5 mins., gently add to this 8 ozs. 
dessicated cocoanut and whisk 
again. Spread evenly on pastry, 
and bake in moderate oven for 
about 4 hour. 


ONE-EGG CAKE. 


Cream together 2 ozs. each of 
butter and sugar, add a well beaten 
ege. Mix 2% teaspoons’ baking 
powder with 6 ozs. flour, and add 
alternately with a gill of milk. 

Having greased a shallow pan, 
bake the mixture in it for 30 mins. 
This can be covered with sugar, 
jam, and cocoanut, or chocolate 
icing. 


POTTED SHRIMPS. 


Ingredients.—1 pint of shelled 
Shrimps, 4 ozs. butter, mace and 
cayenne. 


Method.—Melt the butter in a 


saucepan. Stir in shrimps, with a 
dash or two of ecayenne, and 
pounded mace to taste. Heat the 


whole very gently, turning shrimps 
over, but never allowing the butter 
to boil. When thoroughly heated 
through, turn the shrimps into dry 


pots, stand aside till cold, then 
cover with clarified butter, and 
leave in a cool place till set. Hat 


whilst fresh. 


PINEAPPLE PUDDING. 


3 ozs. butter, 3 ozs. sugar, a small 
tin of pineapple, 4 ozs. flour, 1 pt. 
milk, 2 eggs. 

Boil almost all the milk. Mix 
the flour with a little of the remain- 
ing cold milk, pour the boiling milk 
over the flour, ete., and return to 
the pan. Stir till boiling. Add 
sugar, pineapple cut in pieces, a 
little of the syrup and butter, and 
yolks of eggs, bake slowly for 20 
mins. Whip the whites of eggs 
stifly, pile on top of pudding, and 
allow to brown in the oven. 
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BEST POSITIONS. 


Dairymen, 
226 LEEDS ROAD, 


Phone 
MISS PICKARD, B.A., F.F.T.Com., F.C.T., &c. 


Assisted by Fully Certified Staff. 


BRADFORD. 
MISS PICKARD’S 


TELEGRAPH CHAMBERS. 
and all Commercial Subjects. 
STUDENTS TAKE HIGHEST CERTIFICATES AND 
B.C.1. Students are in constant demand. 


MOON & GILL, 


Bradford Gommercial Institute, 
Shorthand, Typewriting, Book-keeping 
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PICKLED NASTURTIUMS. 


These are as nice as capers with 
boiled mutton. They must be 
picked young, within a week of the 
blossoms falling off is the perfect 
age for pickling. 

Take 1 quart and put them in a 
basin of salt and water for 3 days, 
changing the water every day. 

Now thoroughly dry them in a 
cloth and put into pickle jars. Boil 
up a quart of good vinegar with a 
piece of mace, a piece of nutmeg, 
3% OZ. white peppercorns, a sliced 
shallot and an ounce of salt, skim, 
and when nearly cold pour over the 


nasturtiums and tie down with 
airtight covers. 

POPOVERS. 
Popovers are like chocolate 


sponge cakes and nice for a party 
tea. 

% oz. cocoa, 4 ozs. flour, 2 eggs, 
4 OZS. castor sugar, pinch salt, 
3 teaspoon baking powder. 

Grease some sponge cake tins, 
and coat them with a mixture of 
equal quantities of castor sugar, 
cocoa and flour, by shaking $ tea- 
spoon in until the inside is covered. 
Whisk the eggs and sugar until 
like thick cream, add the sieved, 
dry ingredients and stir in lightly. 
Pour into prepared tins and bake 
in moderate oven. 


RASPBERRY ROLY. 


Into a bowl put 1 lb. flour, 1 tea- 
spoon baking powder, and 1 tea- 
spoon salt. Shred finely 6 ozs. 
suet, mix with above ingredients, 
and then crush with a rolling pin. 
Put back in bowl and add enough 
water to make a stiff dough. Roll 
out oblong shape, about 4” thick; 
spread with rasp. jam to within 1” 
of the edges, slightly wet round, 
roll up and press the edges as you 
roll. Place in floured cloth wrung 
out in boiling water; tie up and 
cook in a pan of boiling water for 
1 hour. 


RASPBERRY VINEGAR. 


Bruise 1 lb. raspberries and cover 
with 1 quart of white vinegar, and 
let it stand 1 day. 

On the second day bruise 1 lb. 
raspberries, strain the liquor and 
add to the mixture made on the 
previous day. 
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Repeat the process on the third 
day, and on the fourth day strain 
the entire mixture and add 1 Ib. 
sugar to each pint of juice. 

Simmer carefully for about 10 
mins. and bottle. On no account 
Should the raspberries be squeezed 
or the liquor will not be clear. 

The same recipe can be used for 
blackcurrant vinegar, which is an 
excellent cure for sore throat. 


RASPBERRY FLUFF. 


Beat the whites of 5 eggs to a 
Stitt Jroth ss Beata Cupiul of ripe 
raspberries to a liquid, add 2 cup 
of powdered sugar, the juice of 3 
lemon and the beaten yolks of the 
ggs. Boil this until it begins to 
thicken, remove from the heat, add 
quickly the beaten whites, and stir 
briskly for 2 or 3 minutes; 

Pour the mixture into custard 
glasses, and serve cold with sponge 
fingers. 


ROAST DUCK. 
Two ducks. Sage and onion 


stuffing. 
After the ducks are stuffed 
skewer both ends firmly. Learis 


better to make a stuffing similar 
to that used for roast goose, and 
stuff 1 duck only, everyone does not 
care for the stuffing. Cover with 
well greased paper and roast for 
about 14 hours, basting frequently 
and using butter whenever possible. 
Send to table with a good brown 
gravy, and green peas should also 
accompany them. 

Before dishing the above birds 
remove all skewers, and unless a 
very expert carver has the handling 
of them, do not pour gravy on dish. 

Wipe out the inside of birds with 
a damp cloth before cooking. 


ROAST TURKEY. 


Medium-sized turkey, 13 Ibs. 
sausage meat, 2 ozs. butter, 1 egg, 
savoury herbs, bread-crumbs. 

Mix the sausage meat with the 
herbs and bread-crumbs and bind 
with an egg. Stuff the breast of 
the bird very firmly with this, 
skewer up safely and cover the 
breast well with a buttered paper. 
Cook in a moderate oven for 23 
hours, basting frequently. Let the 
last basting be with melted butter. 
Serve with fried sausage as an 
accompaniment, a piece of boiled 
ham, and a tureen of bread sauce. 
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Miss HEY, | 


High-Class Dressmaker 


and Costumier. 


m 


120 CARLISLE ROAD, 
MANNINGHAM. 
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Wedding and Funeral Orders quickly 
executed under personal supervision. 
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IN GOOD TIMES AND IN BAD TIMES, MUSIC has always been the means by which 

mankind has given vent to overcharged feeling. IT is an AID to HAPPINESS and an 

ANTIDOTE TO WORRY. We can supply ALL your needs—VOCAL—INSTRUMENTAL 
GRAMOPHONE or RADIO. GIVE US A TRIAL. 


35 Darley 
Street, 
Bradford. 


9,11 & 13 
Market Hall, 
Bradford. 
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ROAST GOOSE. 


Goose, 4 onions, 2 ozs. butter, 
Z lb. bread-crumbs, 1 egg, sage, 
pepper and salt. 

Par-boil the onions and _ then 


chop, adding to them bread-crumbs, 
a small piece of butter, sage leaves 
crumbled, to taste, pepper and salt, 
mix together with the egg, and fill 
the body of the goose with the 


stuffing. Cover the breast with 
buttered paper and bake in a 
moderate oven about 2 hours, 


basting frequently. Serve with a 
tureen of apple sauce and 1 of 
good brown gravy. 


RAISIN PUDDING AND LEMON 
SAUCE. 


Ingredients.—4 ozs. flour, 4 ozs. 
shredded suet, 2 ozs. bread-crumbs, 
4 ozs. seeded raisins, 4 ozs. sugar, 
4 teaspoon mixed spice, 4 teaspoon 
baking powder, a pinch of salt, 1 
egg, a little milk. 

Mix the suet with a little of the 
flour, and chop the raisins slightly. 
Mix all the dry ingredients in a 
basin and moisten with a_ beaten 
egg and enough milk to make the 
mixture moist enough to drop from 
the spoon. Pour into well greased 
basin, place in steamer, cover with 
greased paper and steam for 13% 
hours. urn Outsands pour «he 
sauce round. 


Lemon Sauce. 


Melt 1 dessertspoonful of butter 
in a saucepan and stir in 1 dessert- 
spoon flour. Pour in one cup water 
and the strained juice of 4 lemon 
and stir until boiling. Sweeten to 
taste and cook a minute or two 
longer. 


SAVOURY DUMPLINGS. 


Mix together 4 lb. sifted flour, 
+ lb. finely chopped suet, 1 teaspoon 
baking powder, a_ seasoning of 
chopped parsley, pepper and salt, 
and a suspicion of minced onion. 
Pour in enough cold water to bind 
these ingredients—or use a beaten 
egg to obtain richer result—divide 
the mixture into small balls, roll in 
four and, putsthem to cook in the 
pan containing the beef or stew an 
hour before serving. 
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STUFFED BREAST OF MUTTON. 
BROWN BETTY PUDDING. 


Have some breast of mutton 
boned, spread it out flat, cover with 
Slices of fat bacon and then with 
force-meat. Roll it up and tie 
securely. Bake carefully, basting 
frequently. 

For the pudding peel and slice 
6 large green apples and make 
layers in a greased piedish with 
sugar, to which a little ground 
nutmeg and ground cinnamon have 
been mixed, brown bread-crumbs 
and dabs of butter, and sprinkle 
each layer with a little water and 
lemon juice mixed. Finish with 
crumbs and dabs of butter and bake 
for ¢ hour. 


SAVOURY PANCAKES. 


Austrian savoury pancakes make 
a snice. variation for the picnic 
menu. They are made with ordin- 
ary pancake batter, but without 
sugar, and a little forcemeat. This 
is highly seasoned with onion, 
parsley, a bay leaf, mixed herbs, 
salt, and pepper, put through the 
mincer, mixed with the yolk of an 
egg and cooked in a little butter. 
A spoonful is put on the pancake, 
which is neatly folded and put in 
the oven to get slightly crisp. To 
pack, wrap each separately in 
greaseproof paper. 


SWEET BATTER. 


Sweet batter pudding. Put 4 ozs. 
flour into a bowl with a pinch of 
salt. Break a large egg into a well 
in the centre and gradually add 
= pint milk. Beat until bubbles 
rise, add another i pint milk or 
milk and water. Allow this batter 
to stand so that the starch cells in 
soften, they will then 
burst easily in the heat and the 
batter will be light. Put a small 
piece of fat into a baking dish or 
tin; let it become smoking hot in 
the oven, then pour in half the 
batter. Put back in the oven for 
about 5 mins. and when it is just 
set cover with some full flavoured 
jam and pour over the rest of the 
batter. Put back into a hot oven 
and bake for about 4 hour when it 
should be risen and brown. 

Sprinkle with sugar and serve 
immediately. Instead of jam, slices 
of apple or any other fruit may be 
used. 


STEAMED BREAD PUDDING. 


Use 4 lb. of any old pieces of 
bread or teacake, soak them until 
soft; then drain all the water away 
from them. Beat it well and add 
2 ozs. chopped suet, 3 ozs. currants, 
a pinch of salt, a grate of nutmeg, 
and 2 ozs. sugar. 

Mix the whole with a beaten egg 
and £ pint milk, turn it into a well 
buttered basin; cover tightly and 
steam for 2 hours. 


SWEET OMELETTE. 


3 eggs, % oz. Sugar, pinch salt, 
1 dessertspoon milk, ? oz. butter, 
1 tablespoon jam. 

The omelette pan should not be 
washed, but rubbed out with clean 
tissue paper, and before using again 
heat some salt in it. Turn out and 
rub well. Separate the whites 
from the yolks of the eggs, mix the 
yolk, salt and sugar together, put 
the butter in the pan to melt. 
Whisk the whites of eggs stiffly, 
ACOs LUGS Volk. eLCe «LO (ahs, salu 
gently mix. When the butier is 
hot, but not brown, put in the 
mixture, and just allow to set. 
Brown the top of the omelette 
under the red hot grilling burner 
(if ay electric or gas oven is used), 
turn on to a paper dredged with 
sugar, spread with warm jam, fold 
over and serve at once. Great care 
should be taken that the bucter and 
eges are perfectly fresh. 

This recipe can be used for all 
omelettes. For apple omelette use 
hot stewed apple instead of jam. 


SLOE GIN. 


This is an easy and excellent way 
to make this potent cordial as no 
measuring is required. Pick fine 
sloes and prick them with a needle. 
but do not bruise. 

Fill a wine bottle with the fruit 
and then shake in as much crystal- 
lised sugar as the bottle will hold 
between the fruit. 

Shake it down well and fill up 
with gin and cork down not. too 
tightly. 

Shake bottle well every other day 
for a fortnight, then press the cork 
tightly in and leave for at least 
3 months. 

Strain off the liquor through a 
muslin into a bottle and your 
Christmas liqueur is ready. 
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SUMMER OMELETTE. 


Make a savoury omelette, adding 
any scraps of lobster, salmon or 
sardines, or a handful of shrimps. 
When cold cut into diamond-shaped 
pieces, pile high on a_ dish, 
cover with mayonnaise sauce, and 
surround with salad. 


VEGETARIAN OMELETTE. 


2 teacups bread-crumbs, 4 lb. 
macaroni, 1 large Spanish onion, 
pepper and salt, piece of butter the 
Size of an egg. Put a layer of 
crumbs, boiled macaroni and onions 
then beat up 2 eggs mixed in sweet 
milk, pour over the ingredients, 
and bake in the oven. 


WHITBY EGGS. 


1 large onion, 1 small apple, 3 
hard-boiled eggs, 1 dessertspoon 
rurry powder, 1 oz. dripping, a little 
stock or water, pepper, salt, boiled 
rice. : 

Chop onion finely and fry a@ nice 
brown in dipping. Add curry 
powder, chopped apple, and enough 
water or stock to moisten nicely. 
Simmer gently for 4 hour. Cut 
eggs in halves, put into curry to 
warm through. Take out carefully 
and dish up curry on a hot dish. 
Place eggs on this alternately. 
Yolk turned up and then yolk 
{urned down. 


REMEDY FOR CHILBLAINS. 


Anyone who suffers from chil- 
blains should try this old-fashioned 
remedy. It is quite safe to use, 
provided the chilblains have not 
been broken. Procure an ounce of 
beeswax and grate it into a small 
pot. Pour on just enough olive oil 
to cover the wax and stand the pot 
in an oven so that the contents will 
melt slowly. When the ingredients 
cool there will be an ointment 
which is excellent for any chilled 
hands or feet. Cover the painful 
parts at night and then protect 
with. a piece -of~ Gloth. In the 
morning all signs of the chilblains 
will probably have disappeared. 


In cold weather a little of this 
ointment rubbed on to any parts 
that seem likely to be affected will 
prevent the trouble developing. 
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George Briggs, 


PRACTICAL BOOT AND SHOE REPAIRER, 


294 KEIGHLEY ROAD, 
Frizinghall, Bradford. 
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AGENT FOR ALL LEADING MAKES OF BOOTS AND SHOES. 
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OUR REPAIRING DEPOT IS AT YOUR SERVICE 
WHERE ONLY THE BEST ENGLISH 
LEATHER IS USED. 


GENT.’S 
Soled and Heeled 
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Hand Sewn, 1/- extra. 


Jt 


A 
a] 


b 
z 


ROAR RRS 
eae Sil ci 


J 


Med Mod 
Ph Sit la] 


AAA ZAZA ZAIZNZA 
PUI IEA IE IE TE 


ee 
. 
AIZAIZAIARI ZS! 


RURRURA 
7a ae de Se 


PRORPRDRDR 
Nee aT 


LADIES’ 
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Hand Sewn, 9d. extra. 
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CHILDREN’S ACCORDING TO SIZE. 


Over 20 years experience. 


WE STOCK A HIGH-GRADE SHOE AT A 
MODERATE PRICE RANGING FROM 8/11 
UPWARDS. ALL THE LEADING MAKES 
OF POLISHES, LACES, INSOLES, DYES, etc. 


eo A TRIAL SOLICITED. “ee 


LALAL AL AL AL ME MMe Me Me Me Me Mode Me Me Me Me Me Mo Me Me Me MeMe Me Me MoM 


2 
f KPRDRDRDR DRI tosh RU RDRDRDADRDRDRDRDR DADA 
} hist OAPI Sota Te TR LO CDCR CCDC EC 


LAP hod PALF 
Soon SaSIS6 


MoS MoM 
Sa eas 


ZAZA 
1 at a 1s 


bd 
r 


) 
4 


fo NoMa dhe 
bed | ad ba 1 


“— 


Me 
4S 
Ks 
“> 
aie 


ay 
4 IFALFAI AR 
DSN ire ie a aie bear at ate ete nie oo 


Reh 
He 
Wish 


